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LOVE'S RECIPE 
By 
Claire Stewart Boyer 


By your graces and art 
You may win a man's heart 
Your romance may be sweet and breezy 
But when Cupid has fled 
And you're happily wed 
The keeping his heart isn't easy. 


Your wiles may be pretty, 
Your repartee witty, 
Your home may be stylish and cozy, 
But try as you may 
There is always a day 
Inclined to be "awfully" prozy. 


Then fly to this book 
And take a good look, 
It's full of poetical treats, 
For when a man's blue 
The thing you should do 
Is give him some good home-made "Eats" 


- Emily Sims - 


SHALL WE EAT? 


There's a certain sorta pleasure 
and genuine delight 

In sharing gourmet's treasures 
To appease the appetite. 


Some folk are plump and some are thin, 
Some keep their figures neat and trin, 
While others in a happy mood, 

Will eat most any kind of Food. 


Within this book one's sure to find 

A pleasing treat of every kind, 

And all prepared to meet the test 

By friends we know and love the best. 
- Alice Braun - 


Be careful in your selection. Do not 
choose too young. When once selected, 
give your entire thoughts to prepara- 
tion for domestic use. Some insist on 
keeping them in a pickle, others are 
constantly getting them in hot water. 
This makes them sour, hard to get along 
with and sometimes bitter. Even poor 
varieties may be made sweet, tender and 
good by garnishing them with patience, 
well-sweetened with kisses. Wrap them 
in a mantle of charity. Keep warm with 
a steady fire of domestic devotion and 
serve with peaches and cream. Thus 
prepared they will keep for years. 

- Larry Neff - 


A KITCHEN PRAYER 


Lord of all pots and pans and things, 
since I've no time to be 
A Saint by doing lovely things, 
or watching late with Thee, 
Or dreaming in the dawning light, 
or storming Heaven's gates: 
Make me a Saint by getting meals 
and washing up the plates... 


Warm all my kitchen with Thy love, 
and light it with Thy peace; 
Forgive me all my worrying; 
make all my grumbling cease. 
Thou who didst love to give man food 
in room or by the sea, 
Accept this service that I do - 
- I do it unto Thee... 
-From the Kitchens, Chester 
Cathedral, England — 
- Vida Waldron = 


God bless my little kitchen 
I love its every nook 

And bless me as I do my work,, 
Wash pots and pans and cook. 


And the meals that I prepare 
Be seasoned from above 

With Thy blessing and Thy grace, 
But most of all Thy love, 


As we partake of earthly food, 
The table for us spread, 

We'll not forget to thank Thee, Lord 
Who gives us daily bread. 


So bless my little kitchen, God, 
And those who enter in, 
May they find naught 
But joy and peace 
And happiness therein, 
- Thanks to an unknown author - 
- Glenna McClellan - 


RECIPE FOR A HAPPY HOME 
(Rabbi Jos. H. Freedman) 


Half a cup of FRIENDSHIP, 

Add a cup of THOUGHTFULNESS, 

Creamed together with a pinch 
of powdered TENDERNESS, 

Very lightly beaten 

In a bowl of LOYALTY, 

With a cup of FAITH, and one 
of HOPE, 

And one of CHARITY. 


Be sure to add a spoonful each 
of GAYETY that sings, 

And also the ability to LAUGH 
At all the Little Things. 

Moisten with the sudden tears 
of heartfelt SYMPATHY, 

Then bake in a good-natured pan, 
and serve REPEATEDLY. 

- John M. Russon - 


3rd Nephi Ch. 1-13 
Lift up your head and be of good 
cheer; for behold, the time is 
at hand and on this night shall 
the sign be given, and on the 
morrow come I into the world, 
to show unto the world that I 
will fulfil all that which I 
have caused to be spoken by the 
mouth of my holy prophets. 

- Douglas Eccles - 


a a ooo 


Take two heaping measures of Love and mix together 
in a Common Purpose; Sweeten with two full hearts; 
Sprinkle in a few little ones according to taste; 
for a rich ruddy color, break in the yolks of two 
purses, but do not make too rich, as by doing so 
it creams and separates too easily. 

Stir the batter until it is even all through. 
It should be stiff enough to withstand the slaps 
of poverty, and dents left by sorrow should slowly 
close. 

Place before a genial hearth to rise; bake in 
a moderate oven of even warmth, avoiding all excess 
heat. Do not use icing or frosting. 

Serve in the home on all occasions. Avoid serving 
with tongue and cold shoulder. 

The quantities given are sufficient for one 
household. 

- Dr. Louis T. Smithson - 


THE TRUE RECIPE 


Mistress of the House take 2 pounds of the very best 
Self-Control, 14 Lbs. of Justice, 1 Lb. of Considera- 
tion, 5 Lbs. of Patience, 1 Lb. of Discipline. Let 
this be sweetened with Charity. Let simmer well. 
Let it be taken daily - in extreme cases in hourly 
doses, and be kept always on hand - then the domestic 
wheels will run smoothly. 

- Sabra A. Webb - 


Don't worry when you stumble; a worm is the only 
thing that can't fall down. 
- Afton J. Taylor - 


10 DON'TS FOR HOUSEWIVES 


DON'T put the soup meat on the fire in hot water, 
Use cold water, with a little salt to extract 
the nutriment. 


DON'T season soups except for a little salt, 
until done. This will assure flavor as desired, 


DON'T put fish with skin into boiling water, as 
too high a temperature contracts the skin and 
makes the fish look unsightly. Fish should be 
placed in hot, not boiling water. 


DON'T use a cooked lobster that has not the tail 
tightly drawn against the body. The tightly drawn 
tail is assurance that the lobster was alive when 
put in the boiling water. 


DON'T forget to baste the roast, for excellence 
and flavor depend upon the amount of basting. 


DON'T salt liver before frying. Salt it afterwards, 
for salt causes liver in hot fat to shrivel and 


toughen, 


DON'T say you cannot cook a leg of mutton to 
imitate venison. Skin the mutton, lard it as you 
would the venison, rub it lightly with ground 
ginger and pepper, and coat it with French mustard, 
Let marinate from 3 to 5 hours, and then roast. 


DON'T cover with lid when boiling, nor add salt to 
green vegetables if it is desired that their 
color be retained. 


DON'T season dressings for all roasts with the 

same spice. Use thyme for veal, chicken and turkey; 
sage for pork and ducklings; and marjoram for 
goslings. 


DON'T, when making an omelet, salt eggs before 
beating for it will render them watery and cause 
omelet to stick. 


8 ~ Irving L. Pratt, Jr.= 
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EVERALES 


BRIDE'S PUNCH 


23 C. Water 3 C. Sugar 
1 #3 can Pineapple Juice 1 Qt. Gingerale 
5 C. Orange Juice 2 C. Lemon Juice 


1 Pt. Strawberries, sliced 3 C. Ice Water 


Boil sugar and water together for 3 minutes and chill. 
Add, just before serving, rest of ingredients. Makes 
30 glasses. 

- Ed and Ruth Morris - 


FRUIT PUNCH 
12 cans frozen Lemonade 5 cans Frozen Orange 
Water as per directions juice 


on cans of frozen produce 

12 large bottles Gingerale 

1 Pt. bottle Raspberry Extract 
1 Qt. Vanilla Ice Cream 


Empty frozen juices into large container. Combine 
all ingredients together. Add 1 Qt. Vanilla Ice Cream. 
This makes the punch foam. Serves 200 persons. 


- Mary Love - 


PINEAPPLE FLUF PUNCH 


16 Marshmallows + C. Lemon Juice 
1 C. Hot Water 1/8 tsp. Salt 
2 C. unsweetened 3 C. Gingerale 


Pineapple Juice 


Pour water over marshmallows. Stir over low heat and 
melt. Blend in juices and salt, mixing well. This can 
be made ahead of time. An hour before serving, pour 
into refrigerator freezing tray. Let freeze till 
"slushy". Spoon into large glasses and fill up with 
Gingerale as desired. 

- Dawn Marcus - 
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PINEAPPLE PUNCH 


9 Pte. Pineapple Sherbet 
2 C. Pineapple Juice 


9 Qts. "7 Up" 
Keep ingredients on ice until ready to mix. Mix 1/3 


of recipe at a time. Serves 75. 
- Ruth G. Scoville - 


ORANGE COOLER 


8 oz. glass Fresh Orange Juice 
2 Scoops Vanilla Ice Cream 


1 Egg 


Mix very well. Serves two. 
- Jack R. Richards - 
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BANANA BREAD 


4 C. Shortening 1 Tb. Sour Milk 
1 C. Sugar 2cC. Sifted Flour 
2 Eggs, beaten Pinch of Salt 

; Bananas, Mashed 1 tsp. Soda 

= C. Nuts 1 tsp. Vanilla 


Method: Sift flour, salt and soda together. Mix in 

order given and spoon into oiled baking pan. Bake 

for 1 hour at 375°. 
- Ruth Scoville - 


BANANA NUT BREAD 


3 C. sifted all-purpose 14 C. Sugar 
flour 2 Eggs, well beaten 
3 tsp. Baking Powder 4 tsp. Salt 
2 tsp. Soda 1/3 C. Water 
=> C. instant nonfat dry 1 C. chopped Pecans 
Milk 2/3 C. mashed ripe 
3/4 C. Butter Bananas 


Method: Sift together flour, baking powder, soda 
and salt. Cream butter and add sugar gradually, 
beating until light and fluffy. Add eggs and blend 
well. Combine milk and water and mix with mashed 
bananas, beating until well blended. Alternately add 
this mixture and dry ingredients to butter, sugar 
and egg mixture, blending after each addition until 
smooth. Fold in nuts. Turn into well greased loaf 


pans Sixli" and bake in moderate oven (350°) for 45 
to 50 minutes, or until bread is done. Makes 2 


loaves. 
- Florence Lunt - 
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BANANA NUT BREAD 


1 C. Dark Brown or 2 Eggs 

Raw Sugar Salt (less than 1 tsp.) 
1/3 C. Shortening (or 1 C. Walnuts, chopped 
less) 2 C. Whole Wheat Flour 

3 very ripe large 1 tsp. Soda, dissolved in 
Bananas the Banana mash, or 3 tsp. 


Baking Powder 
Method :Mash bananas. Cream shortening and sugar. Add 
eggs, one at a time, beating each time. Then add 
banana, flour and nuts. Put in well-greased loaf pan. 


- Bake 1 hour with gtarting temperature of 325 > 
increasing to 350~ when half done. 


or Hans E- Wight, Ps. D. aa 


BANANA NUI BREAD 


1 3/4 C. sifted all- 2 Eggs, wéll-beaten 


purpose Flour 1 C. mashed, ripe 

2 tsp. Baking Powder Bananas (2-3 Bananas) 
+ tsp. Baking Soda 4 tsp. Salt | 
1/3 C. Shortening 2/3 C. Granulated Sugar 


Method: Sift together flour, baking powder, soda 

and salt. Work shortening with a spoon until fluffy 
and creamy, then add sugar gradually while continuing 
to work with a spoon, until light. Add eggs and 
beat well with a spoon. Add flour mixture alternately 
with the bananas, a small amount at a time, beating 
smooth with a spoon, after each addition. Turn into 

@ greased or oiled loaf of about 9x5x3". Bake 

in moderate oven of 350 for 1 hour 10 minutes >» OF 
until done. = C. chopped walnuts, or 1 C. chopped 


dates may be added. 
| - Mrs. Maude Heder - 
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"MOM" BRAUN'S BROWN BREAD 


2 C. White Flour 1 C. Powdered Milk 

2 C. Whole Wheat Flour 2 Tb. Molasses 

1 C. Corn Meal 1 level tsp. Baking Soda 
1 C. Rye Flour 3 tsp. Baking Powder 

1 Tb. Salt | - 1 C. Shortening 

4C. Sugar 


Do not sift. Melt shortening, add molasses to water, 
and mix until it is rather stiff, but can be stirred 
with spoon. Save large juice cans to bake this in round 
loaves. Grease the cans well. Fill 2/3 full with mix 


and bake in standing position in oven 300° for 1 hour. 
- Fresh milk or diluted canned milk may be used. 


This goes well with baked beans. 
, -" Mom" Braun - 


| CORN BREAD 
4 tsp. Baking Powder 7 Tb. Melted Shortening 
1 cC. Sifted Flour 1 Egg 
% C. Yellow Corn Meal 1C. Milk 


1/8 ¢c. Sugar 
Method: Mix dry ingredients with wet ingredients quickly 
and with as little beating as possible. (sometimes a 
few lumps will remain) and pour into greased pan 10x10x2 
and bake at 400° about 20 minutes,or until it leaves 
sides and is golden brown. Serve with honey and butter. 

. - Virginia Felts - 


DATE NUT BREAD 
1 Full C. Dates 1 tsp. Soda 


1 C. Boiling Water 
Mix together. 


2 Tb. Butter + tsp. Salt 
4 C. Sugar tsp. Baking Powder 
iCe Nuts 1 3/4 Cc. Flour 


1 Egg, slightly beaten. 


Bake in loaf for 1 hour (325°). 
- Mrs. Harvey H. Sessions - 
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DATE AND NUT BREAD 


14 C. White Flour 1 C. Sliced Dates 

5 tsp. Baking Powder 1 C. coarsely chopped Nuts 
13 tsp. Salt 1 C. Brown Sugar 

+ tsp. Baking Soda 14 C. Milk 


13 C. Whole Wheat Flour + C. Molasses 

Method: Pit dates, cut in slices. Sift flour, measure 
and sift again with baking soda, salt, and baking powder. 
Add sugar, milk and molasses, whole wheat flour in which 
dates and nuts have been dredged. Beat until thoroughly 
mixed. Pour into well-oiled loaf pan. Bake in moderate 
oven (375°) 1 hour. 


- Evelyn Anderson = 


VERY SPECIAL DATE-NUT BREAD 


4 C. cut up Dates 4 C. Shortening 

2 C. broken nuts 14 C. firmly packed brown sugar 
2C. boiling Water and 4 C. Sifted Cake Flour 

2/3 C. Cold Water 1 tsp. Salt 

2 Eggs 2 tsp. Baking soda 


Method: Put y kettle on to boil, and set your oven at 
moderate (350°). Grease four small bread pans and flour 


lightly, but evenly. Dump our remaining flour. Cut or 
chop your dates into small pieces and break up the nuts 
by hand in not too small pieces. Pour 2 C. boiling water 
over date and nut mixture and let stand while you mix 
the batter. Cream shortening, add sugar gradually (sift 
sugar if lumpy). Sift flour and salt twice. Break eggs, 
one at a time, into shortening and sugar mixture and 
beat hard after each. Add soda to date and nut mixture 
and stir flour and fruit alternately into batter. Stir 
gently - mix quickly. Now stir 2/3 C. water in and pour 
into pans and bake 45 minutes or until toothpick comes 
out dry from center of loaf. Turn out of pans and cool. 
- Mrs. S. H. McMurrin - 


NUT BREAD 
1 C. Sugar 2c. Flour 
1 C. Milk 1 C. Nuts, chopped 
2 tsp. Baking Powder Pinch of Salt 


Method: Mix altogether and put in greased pag. let stand 
20 minutes. Bake approximately 1 hour in 350 oven. 
18 - Alma M. Yeend - 


DATE NUT BREAD 


1 C. Chopped Dates 1 C. Sugar 

1 C. Boiling Water 1 C. Chopped Nuts 
1 tsp. Soda 1 Egg 

1 tsp. Baking Powder 1 Tb. Butter 

+ tsp. Salt 1 tsp. Vanilla 
2c. Flour 


Method: Add water to soda. Pour over dates. Cream butter, 

sugar and egg. Add dates. Sift flour, salt and baking 

powder. Add to mixture. Add nuts and vanilla. Pour into 

well greased loaf pan. Let stand 5 minutes. Bake in 

325° oven for 1 hour. Do not remove from pan until cold. 
- Carma Hatch - 


GRAPE NUT BREAD 


2c. Sour Milk 1 C. Grape Nuts 

1 tsp. Soda 

Method: Mix this and let stand for 15 minues. Add 1 C. 
Sugar, 4 C. Flour sifted with 2 tsp. Baking Powder and 
4 tsp. Salt. Add 2 large or 3 small Eggs, beaten, and 
1 C. chopped Walnuts. This makes 2 loaves. Grease pans. 
Cook about 45 minutes in moderate oven (350°). 


aomi Wing - 
MONKEY BREAD 
1 Cake Yeast rs C. Sugar 
C. Lukewarm Milk iT; tsp. Salt 
1/3 C. Butter 2 Egg Yolks 


2 C. All-purpose Flour 1/3 C. Melted Sweet Butter 

(for dipping before placing 

‘in pan to bake) 
Method: Crumble yeast into bowl; add milk, let stand to 
dissolve. Cream butter and sugar. Add egg yolks, beat well; 
add dissolved yeast to this mixture. Gradually add flour, 
mixing well. Cover bowl, let rise until double in size - 
about 13 hours. Turn out on floured board and roll to 
about 2 + inch thick. Cut into diamond shape pieces. Dip 
into melted sweet butter; place in greased ring mold 
and allow to raise again until double in size. Bake at 
hoo® about 15 minutes. 


- Virginia Gage - 
aby 


ORANGE NUT BREAD 


3 C. Sifted Whole Wheat Flour 1 Egg 


1 tsp. Salt 13 C. Milk 

4 tsp. Baking Powder 3 C. Orange Juice 
3/4 C. Raw Sugar 1 Tb. Grated Orange 
3/4 C.Nuts Peel 


2 To. Melted Shortening 
Method: Sift together flour, salt and baking powder 
twice. Add nuts. Combine rest of ingredients and add 
dry ingredients. Stir until just blended. Pour into 
greased loaf pan and bake 1 hour at 325° to 350. This 
bread is bette.’ the day after it is baked. 

- Fred Nelson - 


ORANGE NUT LOAF 


Beat in large mixing bowl - 1 Egg. Stir in -1C. 
orange (grated rind, juice and pulp fram medium sized 
orange plus boiling water to make 1 Cup). 
Sift together: 1 C. finely cut Dates or Figs 

2 To. Shortening, melted 

3/4 C. Sugar 2C. Sifted Flour 

1 tsp. Double Action 

Baking Powder 

4 tsp. Soda r tsp. Salt 
Stir into liquid mixture. Blend in 5 C. nuts, coarsely 
chopped. Spread batter into well greased and floured 
pan. Bake 50 to 55 minutes in 350-oven. 

-Marion H. Nissle - 


PINEAPPLE NUT BREAD 


2 C. All-purpose Flour 1 Egg, Beaten 

(sifted) 1 tsp. Vanilla 
4 C. Granulated Sugar 2 Tb. Melted Shortening 
1 tsp. Baking Powder 1 C. Crushed Pineapple 
4 tsp. Salt (#1 flat can) 


C. walnuts, coarsely chopped 
Method: Sift flour, sugar, baking powder and salt into 
mixing bowl. Add raisins and nuts. Combine egg, vanilla 
and shortening. Add to flour mixture. Dissolve soda in 
pineapple and add to mixture. Stir just until blended. 
Pour into greased xx loaf tin and bake at 350° about 
1 hour. 
20 - Blenda Jardine - 


PRUNE BREAD 


14 or 2 C. Prunes, 2 Eggs 

with stones out 2C. Nuts 

1 Cc. Sugar 1 tsp. Sait 

1 C. liquid or water 1 tsp. Vanilla 
off prunes 2 tsp. Soda 

2 Tb. Butter or Crisco 3 C. Flour 


Method : Soften prunes by bringing to boil, Make like 
cake with mixer. Bake for 145 hours at 300. 
-Roberta Schade - 


RAISIN NUIT BREAD 


To 1C. boiling water add 1 tsp. Soda. Pour over 

1 C. raisins. Beat 1 egg until light, add 1lcC. sugar - 
beat well. Add raisin-water mixture to above. Add 1 tspe 
vanilla, | 2C. sifted flour, 1 tsp. Salt, 1 tsp. Baking 
Powder, 3 C. nuts. Bake in loaf pan 50 minutes, or until 
done, at 325°. 


- Margaret Todd - 


WHOLE WHEAT BREAD 


15. C. Whole Wheat Flour 3 tsp. Salt 

unsifted 1 C. Molasses 
2 Qts. Milk 2 Cakes Yeast, 
1 C. Shortening Dry or Cake 


Method: Dissolve yeast cake in 1/3 C. Water. Then add 
1 tsp. Sugar. Heat milk, shortening and molasses until 
all dissolves. Mix all dneredierta together and knead 
10 minutes, dipping hands into water to keep from stick- 
ing. Place in warm place to rise, double in size. Knead 
down and divide into 4 large loaves or 5 small ones. 
Keep warm and let rise for about 20 to 25 minutes. Bake 
1 hour and 15 minutes in a 350° oven. 

The thing to watch is not to let it get too light 
in baking pan or it will get coarse and crumbly. This 
is a most delicious and nourishing bread. 

- H. E. Jones - 
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PARKER HOUSE ROLLS 


1 C. Milk 1 C. Lukewarm Water 
5 Tb. Sugar 6 C. Sifted Flour 
1 Tb. Salt 6 To. Melted Butter 


1 Cake Fleischman's Yeast 
Method: Scald milk, add sugar, and salt. Cool to luke- 
warm. Dissolve yeast in water and add to milk. Add 
3 C. flour and beat until smooth. Add melted butter and 
remaining flour or enough to make easily handled dough. 
Knead well, place in buttered bowl, cover and set in 
warm pisces Let rise until doubled in bulk. Roll out 
3/8 inch thick and cut with 23"biscuit cutter. Crease 
heavily through center, brush wih melted butter, fold 
in pocket book shape. Place close together in well 
greased shallow pans. Cover and let rise until light - 
about 1 hour. Bake in hot oven at 425° F. about 20 
minutes. Makes 4 dozen. 

- Grace Jefferis - 


BUTTER FLAKE ROLLS 


2 Hees, well beaten 13 C. boiling Water 
1+ C. condensed Milk 6 C. Flour 
2° Yeast Cakes 1 tsp. Salt 
1/3 C. Sugar 
Method: Mix all together in mix-master - then flour a 
large board and roll dough 1” thick. Spread with shorten- 
ing, fold in and roll again. Repeat 5 times. Roll about 
1" thick. Cut with a biscuit cutter and put in muffin 
tins. Let rise 3 hours. Bake at 400° for 15 minutes. 
Will make 3 or 4 dozen rolls. (Cidney Jane Fernald) 

- Ida L. Martin - 


FINE HOT ROLLS 


k C. Flour 1 Egg 

1 C. Warm Milk 1 Yeast Cake 
3/4 C. Butter 1 tsp. Salt 
= C. Sugar 


Method: Mix flour, sugar and salt and butter in large 
bowl. Use knife to mix as in making pie crust. Put 
yeast in lukewarm milk. Add beaten egg. Mix well to- 
gether. Put in refrigerator over night. Dough will be 
hard. Roll out on board and make into rolls, greasing 
well. Let rise 34 hours if cool weather. Bake 20 mins. 
22 - Lennie S. Riter - 


CUPCAKE ROLLS 


Warm (2 C. Milk 
(4 Tb. Shortening 


Mix (3 C. water, 4 T. Sugar, 2 Yeast Cakes 


Beat 2 eggs in bowl, add milk and yeast, 1 tsp. 
salt and 5 C. flour. Beat with spoon. Set aside 
to raise. Drop in oiled cupcake tins. Bake 15 
minutes at 375°. 

- Amy Dethloff - 


ORANGE HONEY PECAN MUFFINS 


4 fb. Shortening /4 C. Milk 

$C. Sugar Hee Salt 

1 Egg C. Orange Honey 
2c. flour Chopped Pecans 


2 tsp. Baking Powder 


Divide honey into eight greased muffin cups and 
sprinkle a few chopped pecans into each. Mix 
shortening and sugar together until creamy. Add 
egg and mix well. Sift flour, baking powder and 
salt. Add to first mixture alternately with milk. 
Fill about half of each muffin cup and bake in 
moderate oven 25 minutes. Remove from muffin cups 
carefully by inserting knife around edge so the 
honey and pecans are on top. 

- Dr. L. H. Bartosh - 


ANGEL WINGS 
3 Eggs 1 tsp. Calumet Baking Powder 
3 Tb. Sugar 2 Lb. Lard for cooking 
3 Tb. Melted Butter 


iC. Flour 

Method: Combine all. If necessary add more flour so 
you can handle it. Roll a little at a time. Cut and 
drop in hot fat. When golden brown remove from fat, 
cool, and sprinkle with powdered sugar. They will 
surely fly away. 


~Inez Humpherys - 23 


POPPY SEED BREAD STICKS 


6 Hot Dog Rolls C. Parmesean Cheese 
+ C. Soft Butter x C. Poppy Seeds 
Method: Cut each hot dog roll into four quarters, 
lengthwise. Spread cut sides of each quarter with 
soft butter. Sprinkle cheese and poppy seeds on a 
piece of waxed paper and press both sides of each 
buttered bread stick into this mixture. Place ona 
cold broiler pan and broil 3 to 5 minutes, or until 
browned. Good served hot or cold. 

- Vicki Larson - 
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DANISH KLEINERS 


8 C. Flour (sifted) 2 Tb. Sweet Cream 

2C. Sugar 4 tsp. Baking Powder 
8 Eggs Dash Powdered Cardamon 
+ Lb. Butter (mace or nutmeg may 


be substituted) 
Method: Mix sugar and butter, beaten eggs, flour 
and cream. Work all together well and roll out very 
thin. Cut in strips about 14" wide by 4" long. Cut 
an inch split in center and pull one end through. 
Makes a twist. Cook in deep hot fat as doughnuts, 
until browned. These are crisp and appetizing. 

- Iva Ruth - 


ROYAL VIKING ABELSKIVERS 


1 C. milk, scalded and cooled to lukewarm 

1 Cake Yeast, soaked in + C. warm water 

2 tsp. Salt 

Let raise in a warm place until bubbly. 

Add and beat well: 
3 C. Milk, scalded and cooled to lukewarm 
1 C. Margarine, melted 


13 C. Sugar 6 Eggs 
2 tsp. Cinnamon 1 tsp. Cardemon 
6 C. Flour 1 C. Currants 


Let raise in warm place until double in bulk. Cook 
over heat in well greased abelskiver pans. 
-Mabes Anderson - 
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OLD FASHIONED BUTTERMILK HOTCAKES 


2 C. Flour 1 tsp. Baking Soda 
2C. Buttermilk 3 tsp. Shortening 
2 tsp. Baking Powder tsp. Salt 

2 Eggs 


Method: If a thinner mix is desired, add a little 
extra milk. 


- Leo H. Nielson - 
SWEDISH PANCAKES 


6 Eggs Scant 4 tsp. Salt 
1 Pt. Milk 2 Tb. Sugar 
+ tsp. Baking Powder 4 C. Flour plus 1 Tb. 
Method: Blend all together by hand or blender. Turn 
on electric fry pan to 415° - or heat regular fry 
pan. Butter pan and pour batter in to make thin layer. 
Cook on both sides. Cut in sections, butter, sprinkle 
with powdered sugar, roll and eat. 

~ Dawn Marcus - 


TUNA IN PANCAKES (SUZETTES ) 


Pancake mixture: 14 C. Flour +) 

2c. Milk ) Beat together 

3 eggs, beaten ) 
Heat small fry pan. Fry very thin - only about 2 Tb. 
for each cake. Stack cakes and set aside. 


FILLING: 7 
Saute to soft: Green Onion Green Pepper(optional ) 
Celery (chopped Salt 
fine ) 


Add 1 can tuna, add mayonnaise to soften. Roll a spoon- 
ful of filling into each pancake. Place in baking dish, 
close together. Pour over top - sour cream seasoned 
with onion salt, grated cheese. Bake at 350° for about 
15 minutes - until cheese melts and cream bubbles and 
browns. 

- Carl D. Wahlquist - 
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WHOLE WHEAT PANCAKES 


2 C. Whole Wheat Flour 1 Tb. Brown Sugar 
2 Eggs 2 tsp. Baking Powder 
PEG MiLk 4 Tb. melted Butter 


Method: Separate eggs. Sift dry ingredients together. 
Mix small amount with egg yolks. Alternately stir in 
milk and dry ingredients. Beat until smooth. Add 
melted butter. Fold in well beaten egg whites. Bake 
on pre-heated griddle. 


- Mrs. Maude Heder - 


WAFFLES 
14°C. Flour 2 Eggs 
3 tsp. Baking Powder 1 C. Milk 
+ tsp. Salt. - C. Melted Shortening 


Method: Sift together flour, baking powder and salt. 
Separate eggs, putting the yolks into a large mixing 
bowl and the whites into a small mixing bowl. Beat 
egg whites until stiff. Place large bowl on mixer 
stand and beat the yolks until thick and lemon color- 
ed. While beating the yolks add milk and melted 
shortening and continue beating until well mixed. 
Gradually add the dry ingredients, beating constantly 
with the bowl revolving until the batter is light. 
Fold in egg whites; and bake the waffles about 
3 minutes each, until golden brown, in a pre-heated 
waffle iron. Serve with butter and maple sugar, 
maple syrup or honey. 

- Bob Ensign - 


SIMPLE SYRUP 


Put 4 parts sugar to 1 part water. Mix in glass jar 
and season with maple flavoring. Let stand 24 hrs. 
before using. Will keep indefinitely and is far 
cheaper than maple syrup. 
| - Ettie Lee - 
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FRENCH TOAST 


4 Slices White Bread + C. Cream 

each 4 inch thick f drops Vanilla 

3 Eggs Shortening for frying 
1 heaping tsp. Sugar Powdered Sugar 


Method: Cut each slice of bread crosswise and trim. 
Beat eggs, add cream, vanilla, and soak bread thor- 
oughly therein. Fry in hot shallow shortening on both 
sides until nicely browned and done. Sprinkle with 
powdered sugar when serving. 
| - Bishop Irving L. Pratt, Jr. 


SOUTHERN TOAST DELIGHT 


Use whole or cracked wheat bread, as many slices as 
required, cut not too thick. Place in oven and toast 
to a golden brown. Take from oven and dip in boiling 
water and out quickly; spread generously with fresh 
butter. Place on heat resistant serving plates and 
return to oven until sizzling hot and butter well 
absorbed, then serve with Maple Syrup, a slice of 
crisp bacon, a boiled or fried, or scrambled egg. 

- Zeb N. Skousen - 


GRANDMOTHER'S SCOTCH POTATO SCONES 


14.¢. Flor 1 C. Mashed Potatoes 
1/3 C. Butter 1 Egg 
2 tsp. Baking Powder + tsp. Salt 


Method: Sift flour, salt, baking powder together. Add 
potatoes, and rub in butter lightly. Then mix a soft 
dough with egg, and as much milk as needed. Divide 
into four portions. Roll into round cakes 1 inch 
thick. Score across top with knife. Bake on top of 

- gtove, on griddle with no grease. | 

- Maude B. Reed - 
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BOY SENBERRY COFFEE CAKE 


4 Tb. Sugar 2 Tb. melted Butter (not hot) 
2 Large or 3 Small Eggs 4% C.Milk 
Method: Beat eggs in mixing bowl, then add the rest of 
above ingredients. Now add 2 C. Bisquick or other 
biscuit mx, Stir all together, but do not beat much. 
Have oven heated at 400°. For this size batter I use 
an oblong Pyrex dripper 8xl0x2". Grease pan with 
melted butter and line pan with half the batter. Now 
over this bottom layer, drop in amall teaspoonsful, 
one inch apart, Boysenberry Jam or preserves, or 
choice of any other fruit preserves. Now drop in rest 
of batter by small table spoonsful between the drops 
of jam. Turn oven to 350° and bake 25 mins. While 
still hot glaze with small anount of powdered sugar 
icing. — 

- Marie Nielson = 


YUM YUM COFFEE CAKE 


+ C. Butter ) 
1 C. Sugar ) Cream until light and fluffy 
Add 2 eggs, one at a time, beating well after each 
addition. 
Sift together: (2 C. sifted all-purpose flour 

(1 tsp, Baking Soda 

(1 tsp. Baking Powder 
Add: 4 tsp. Salt 

1 C, commercial sour crean 

1 tsp. Vanilla 
Add dry ingredients alternately with the sour cream, 
beginning and ending with flour mixture. Add vanilla. 
Pour half of batter into a lightly greased 9x9" pan. 
Cover with half of the mt filling and topping mix- 
ture. Pour remaining batter over mt mixture and top 
with rest of the nut mixture. Bake in preheated 3 
325° oven approximately 40 minutes, 
CINNAMON NUT TOPPING: 
1/3 C. Brown Sugar 1 tsp. Cinnamon 
t C. White Sugar 1 C. Chopped Pecans 
Mix well. 3 

~- Regina Fitzgerald - 
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SQUARE MEAL GLUB SANDWICH 


12 Whole Wheat bread slices, toasted 

Butter or Margarine 

4 C. bottled hot dog relish 

1 C. canned baked beans 

Water Cress 

4, Franks, halved then sauted 

4, Thin large tomato slices 

Toothpicks 

Method: | 

l. Spread 4 toast slices with butter, 8 toast slices 
with hot dog relish. 

2e For each of 4 sandwiches top 1 buttered toast 
slice with % C. baked beans and sane water cress. 
Top with one relish-spread toast slice, then with 
2 Frank halves and, 

3. Top all with one relish—spread toast slice 
spread side down. Secure with picks, then cut 
diagonally in halves. Makes 4, 

- Glenna McClellan - 


TOASTED ROLLED SANDWICHES 


Lay slices of soft American cheese on thinly sliced 
fresh, crustless bread. Roll and hold together with 
tooth picks. Toast in oven. Serve hot. 

- Sara Hanks ~ 


SANDWICH LUNCH 


First use berry jam, apple sauce, or fruit juice 
on bread, then put butter or peanut butter on each 
slice and tuma fish. Use enough juice or jam to 
‘soften the bread as it blends the taste. This makes 
avery good sandwich if blended right. 

- Ray B, Law - 
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STUFFED FRENCH ROLLS | 


1 Can Tomato Soup 1 small bottle Pimento 

24 Med. size French Rolls Stuffed Olives 

2# Tillamook Cheese ry lb. Butter or Margarine 

2 Bell Peppers s of crumbs dug out of rolls 


Method: Cut off top end of rolls and dig out centers 
with a fork - leave fairly good sized shells. Grind all 
of the ingredients through food grinder (coarse grind) 
and then part of the crumbs can be mixed with the other 
ingredients. | 

Stuff mixture into rolls but do not fill too much. 
Replace tops and secure with toothpicks. Stand rolls 


upright in a fairly deep pan and bake at 250 about 
15 minutes. Rolls can be wrapped in tin foil before 


baking. 
- Norma S. Pratt - 


STUFFED FRENCH ROLLS 


15 Lb. American Cheese 6 hard-boiled Eggs 
1 C. chopped Olives 1 can Tomato Sauce 
1 Onion 3/4 C. Wesson Oil 


1 tsp. Worcestershire Sauce 
Method: Grate cheese. Add all other ingredients and mix 
thoroughly. Let stand in warm place about 3 hrs. Scoop 
out French Rolls and fill with above mixture. Wrap 
individually in foil and let stand 1 hour. Warm in slow 
oven (325°) about 35 minutes, or until thoroughly heated. 
- Vanira Smithson - 


POTATO LIVE YEAST 


Soak a half Magic Yeast Cake or Yeast Foam in a pint 
of warm water. Grate a large potato, scald with 1 Pt. 
offboiling water, let boil up and when cool add to the 
yeast cake. Add 3 Tb. Sugar. Let work in warm room 4 or 5 
hours. When mixing bread save a cup of yeast for a start. 
About twice a week put in 1 Tb. Sugar. When ready to bake 
each time be sure to save boiled potato water the night 
before. Let cool to lukewarm, add to within 3" of the 
top of a 2 Qt. jar. Add sugar if necessary to work good. 
This is made from dry yeast. Do not keep too warm when 
not in use. This yeast recipe comes in handy in case of 
emergency when bread or quick yeast is not available. 
30 -~ Alice W. Smith - and 
Maude Heder - 
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ANGEL FOOD DELITE 


Make Angel Food from a mix. Bake in long loaf pan. 
When cold slice lengthwise and spread between and 
completely frost with the following: 

Dissolve 1 envelope Knox Gelatine in a little cold 
water. Add 1 small can crushed pineapple. Whip cream 
until stiff, add to gelatine and pineapple. Set in 
refrigerator a few minutes before frosting cake. 

This will keep in refrigerator very well for a couple 
of days. 

: - Maude Marie Johns - 


ANGEL FOOD CAKE VARIATIONS 


CHOCOLATE CHIP: 


1 Pt. Whipping Cream 2 Tb. Sugar 
2 Pks. Chocolate Chips 1 Small Angel Cake, 
3 Eggs broken into bite size bits 


Method: Melt Chocolate and sugar in double boiler. Whip 
egg whites and cream separately, then fold together. 
Beat egg yolk and add cooled chocolate a little ata 
time. Combine two mixtures and fold in angel cake bits. 
Put back in angel cake pan and put in refrigerator 
until ready to serve. Turn out on plate and cut in 
strips. This may also be served by just cutting cake 
in three slices and spreading between layers. Ice with 
thin layer of whipped cream. 


CUSTARD: 

1 Tb. unflavored gelatin 3/4 C. sugar 

~ C. Cold Water 4 tsp. Grated lemon peel 
6 beaten Egg Whites 3/4 C. Lemon peel 

6 beaten Egg Yolks 3/4 C. Sugar 


Method: Cut angel cake with forks into pieces. Half 
fill well oiled angel cake pan with cake. Add filling 
then more cake. Chill until firm. Unmold on serving 
plate. Cut in wedges. Serve with whipped cream. 

- Maude F. Weight - 
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ROCKY ROAD 


1 C. Whipping Cream 

1 Large Angel Food Cake 

1 Pkg. Chocolate Chips 

Method: Melt chips over hot water, add 4 Tb. hot water 
gradually. Remove from heat and add 2 egg yolks,well 
beaten, and 2 Tb. powdered sugar. Fold in 2 stiffly 
beaten egg whites and 1 C. whipped cream, and $C. 
chopped nuts and pinch of salt. 

Break cake in pieces size of walnuts, put in ring 
mold (slightly oiled). Pour chocolate mixture over 
broken cake, turning each piece with fork so as to 
cover well. Let stand in refrigerator 24 hours. Before 
serving dip mold in pan of warm water to release. Turn 
onto large glass plate or tray. Garnish with red and 
green cherries. Cut in wedges and serve with topping 
of whipped cream. 


- El Geva Farr - 
APPLESAUCE CAKE 
3 C. Shortening 1 tsp. Soda 
1 C.. Sugar 1 Egg 
1 C. Raisins 2c. Flour 
+ C. Nut meats 1 tsp. Cinnamon 
1 C. Applesauce 4 tsp. Allspice 
sweetened tsp. Nutmeg 


2 Tb. Hot Water 
Method: Cream shortening and sugar. Add egg and beat 
well. Add raisins, nuts, and apple sauce. Sift flour 
and spices. Add to batter, reserving a little bit to 
be added after soda has been added, dissolved in hot 
water. Bake in loaf or round tin, which has been 


lined with wax paper, for 1 hour at 325 > 
This may be covered with a frosting made by blending 


4 . shortening with 2 Tb. cocoa and $C. of powdered 
sugar. Then alternately. add 3 or 4 Tb. hot half-and- 
half with 14 C. powdered sugar until of the right 
consistency to spread. 

~ Marie E. Jensen - 
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APPLE SAUCE CAKE 


2 C. Applesauce 1 C. Shortening 
2 Eggs 3 tsp. Soda 
2c. Sugar 1 Pkg. Raisins 
4 tsp. Salt 1 tsp. Cinnamon 
: tsp. Cloves 4+ tsp. Allspice 
= tsp. Nutmeg 3 tsp. Cocoa 
2c. Flour 


Method: Mix all ingredients. Do not make too thick, 
should be approximately 2 C. flour. Bake i hour in 
moderate oven (350°). 

- Maude Mobley - 


VANIRA'S APPLESAUCE CAKE 


14 C. Sugar 1 tsp. Baking Powder 
= C. Shortening 1 tsp. Cinnamon 

2 Eggs 1 tsp. Cloves 

1 C. Applesauce 4 tsp. Salt 

3/4 C. Nuts 1 tsp. lemon juice 

1 C. Raisins 1 tsp. Soda 

23 C. Flour 2 Tb. Lukewarm Water 


Method: Cream sugar and shortening together. Add 
eggs,applesauce, then nuts and raisins. Sift flour, 
baking powder, cinnamon, cloves and salt together. 
Add to first mixture. Add lemon juice. Lastly add 


soda, dissolved in warm water. Bake in 400° oven 
for 15 minutes, then 350° - total time 28 minutes 


for layer cake. 
- Vanira Smithson - 
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VICTORIAN APPLESAUCE CAKE 


2 C. Sifted Flour 1% C. Applesauce 

13 Cc. Sugar 4 C. Shortening 

i tsp. Soda 2 Eggs, unbeaten 

1s tsp. Salt 3/4 C. Dates, chopped 

2 Tb. Cocoa 3/4 C. Raisins, chopped 
4 tsp. each Cinnamon, 3/4 C. Walnuts, chopped 


Nutmeg, Allspice 
Method: Sift dry ingredients and spices together. 
Mix in shortening. Add applesauce - then eggs. Mix 
thoroughly. Fold in nuts and fruit. Pour batter in 
greased tube ban. Bake 1 hour at 350° - If desired - 
add topping of 2 i; C. chopped nuts with 2 Tb. sugar to 
top of batter before baking. 
- Velma Dethloff - 


BANANA NUT CAKE 


2/3 C. Shortening 2/3 C. Buttermilk 
C. Sifted Cake Flour $C. (2 large) Eggs 
1 2/3 C. Sugar 2/3 C. chopped Nuts 
1+ tsp. Baking Powder 1 tep., Salt 
1 tsp. Soda 1¢ C. (about 3) sieved 
Bananas 


Method: Stir shortening just to soften. Sift in dry 
ingredients. Add bananas and half the buttermilk; 
mix until all flour is dampened. Then beat vizgorous- 
ly 2 minutes. Add remaining buttermilk, eggs, and 
beat 2 minutes longer. Fold in nuts. Bake in two 
paper-lined 9" pans in moderate oven 30 to 35 
minutes. 

- Eleanor Humphreys Cuthrell - 
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4C. Shortening 2% C. Flour 
15 C. Sugar 4 tsp. Salt 
3 Eggs 1 tsp. Baking Powder 
13 C. Banana Pulp 1 Tb. Hot Water 
+ C. Sour Milk 1 tsp. Lemon Juice 
C. Walnuts (chopped) 1 tsp. Soda (add last) 


Method: Cream shortening and sugar, add slightly beaten 
egg yolks and banana pulp. Beat well. Add sour milk 
alternately with flour which has been sifted with salt 
and baking powder. Add nuts. Fold in well beaten egg 
whites and lemon juice. Dissolve soda in hot water and 
add to mixture. Pour into 2 well oiled and floured pans 


or 1 large pan poulons). Bake in 350° oven 12 minutes, 
increase to 400° for 4 minutes and reduce to 350° to 


finish (25 to 30 minutes altogether). Frost with 
orange-butter icing when cold. 
- Lettie S. Goddard - 


"MOM" BRAUN'S BURNT SUGAR CAKE 


Place in saucepan on medium heat 1 C. sugar. Allow to 
brown until it almost burns, but be sure it does not 
burn. Add 1 C. water and allow to simmer until it 
dissolves in water. Set aside to cool. 

CAKE : 


2c. Flour 2 Eggs 

1 C. Sugar Milk, either dry or fresh 
4C. Shortening 1 tsp. Salt 

2 tsp. Baking Powder Vanilla 


Method: Sift dry ingredients together, such as sugar, 
flour, dry milk, salt and baking powder. Sift twice. 
Place shortening and eggs in bowl with tablespoon of 
dry ingredients and cream well.Take one half burnt sugar 
liquid and add enough water to make the right consistency 
for cake. Save remainder of the burnt sugar liquid for 
the icing. Beat well and bake in 8 or 9" layer pans, or 
a sheet pan, in 300 oven for about 20 minutes. 

ICING 

Take remainder of burnt sugar liquid and add 1 C. Water 
and 2 C. Sugar. Stir well and boil in sauce pan with 

lid on until it snaps. Remove and add ¢ 1b. butter or 
margarine, vanilla, and beat in slow motion in mixer 
until right consistency for spreading. Add 4 C. chopped 
walnuts and spread on cake. 
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CHEESE CAKE 


8 Single Graham Crackers 24 oz. Cream Cheese 


1/3 C. Margarine 2 Tsp. Vanilla 

2 Tb. Granulated Sugar 4 Pt. commercially soured 
4 Eggs Cream 

1 C. Granulated Sugar 1 Tb. Granulated Sugar 


Method: Roll crackers to make fine crumbs. Melt butter 
or margarine and mix with crumbs and the 2 Tb. sugar. 
Line bottom and sides of 9" pie pan, patting crumbs 
part way up side of pan. Press crumbs firmly with 
palm of hand. 

Beat eggs well with electric beater. Gradually add 
sugar, beating well until lemon colored. Add cream 
cheese in small portions and mix until smooth each 
time. Blend in vanilla, turn mixture into crumb crust. 
Bake 25 mins.at 350 . Cool completely and then combine 
sour cream with the 1 Tb. sugar and spread on top of 
cake. Bake 5 mins. at 475°. Cool before cutting. 

- Julia Jones - 


CHEESE CAKE 


CRUST: 12 Double Graham Crackers 
3 To. Sugar 1/8 Lb. Butter 

Roll crackers fine, add butter and sugar. Pat on 
bottom and sides of pan firmly. 
FILLING: 5 Eggs 5 Pkg. Cream Cheese 

5/8 Cc. Sugar 1 tsp. Vanilla 
Beat eggs and cheese, sugar, vanilla. Pour into crust 
and bake 25 minutes in 350° oven. Cool 15 minutes. 
TOPPING: 1 Carton (small) Sour Cream, 3 Tb. Sugar, 

1 tsp. Vanilla. 
Mix. Spread over top. Cook 5 minutes. Cool 1 hour and 
place in ice box. Serves 12. 

- Mrs. H. Harold Jackson - 
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STANDARD CAN SIZES 


Oe ee ee mw a ee Gp 
BicntcwNOe 1) = hast. --e——s oa oo 11/4 cups 
12 ounces ------------------------ 142/3%cups 
No. 300 -------------------------- 1 3/4 cups 
No. 1 - Tall --------- ------------ e cups 
Wo. 2 =<----=-.-------~--...---_--- 2 1/2 cups 
owe gl eae oe ee 3 1/2 cups 
No. 3 ---------------------------- 4 cups 
No. 3 - Squat -------------------- 2 3/4 cups 
No. 5 ---------------------------- 7 1/3 cups 
No. 10 -------------------- ------- 13 cups 
No. 1 - Square ------------------- 1 pound 
No. 2 1/2 - Square --------------- 21 ounces 


PROPORTIONS FOR LEAVENING AGENTS 


Baking Powder - one teaspoon to each cup of 
flour or 1 3/4 to 2 teaspoon tartrate powder. 
1 to 1 1/2 teaspoons phosphate powder. 

1 teaspoon S.A.S. phosphate (double action 
powder). 


Baking Soda - 1/2 teaspoon to 1 cup sour milk 
1/2 teaspoon to 1 cup molasses. 
1/5 teaspoon to 1 ounce (square) 
chocolate. 
1/2 teaspoon with 1 teaspoon 
cream of tartar is equal to 
1 teaspoon tartrate baking 
powder. 


Yeast - 1/4 to 1 cake with 1 cup liquid depend- 


ing upon the kind of flour used and the speed 
of rising desired. 
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CHEESE TORTE 


CRUST: 20 Graham Crackers + Lb. Butter 
+ C. Sugar 

Melt butter, set aside. Roll Graham Crackers into 
crumbs, add sugar, then add crumb mixture to the melted 
butter and mix thoroughly. Line 8 x 8" pan 
FILLING: 12 oz. Cream Cheese e Eggs i 
bor % C. Sugar + tep. Vanilla 
Have cheese at room temperature. weckeed cheese by using 
mixer; add eggs, then sugar gradually, and vanilla. Fill 
Graham Cracker crust. Bake 35 minutes in 350° oven. 
Remove from oven and spread topping on top. Let cake 
cool and then place in refrigerator for sions hours 
until chilled. 
TOPPING: 1 C. Sour Cream 2 Tb. Sugar 
~ tsp. Vanilla 
Mix together and place on cake. 

- Evelyn Murkly - 


CHOCOLATE CAKE 


m7 Lb. Butter 1 Cc. Buttermilk 

1: C. Sugar 2 Scant C. Cake Flour 
1 Scant tsp. Soda 2 Sq. unsweetened 

2 Eggs chocolate (melted) 


1 tsp. Vanilla 
Method: Sift flour and soda together. Cream butter and 
sugar well, add eggs one at a time, beating well after 
each is added - Add melted chocolate. Mix well. Add 
flour and buttermilk alternately, a little at a time. 


Add vanilla. Bake in two 9" cake pans at 350° about 
25 minutes. Ice with 7-Minute icing. 


- Maya C. Zimmerman - 
CRUMB CAKE 


1 Sq. butter or Margarine 1 tsp. Vanilla 

2 C. Brown Sugar 2c. Flour 

1 Cc. Nuts 

Method: Mix together with hands until crumbly. Take 

out 1 cup and set aside. Add 1 tsp. Soda to 1 C. butter- 
milk (or sour milk) and let stand while beating 1 egg. 
Add to crumb mixture. Pour into 8x8" pan and sprinkle 
cup of crumbs over top. Bake 45 to 50 mins. at 350°. 

ho - Nell Schade - 


COCO CAKE - "A BLUE RIBBON PRIZE" 


1 C. Butter or Crisco 4 C. Baker's Coco 

2 Cc. Sugar 2 tsp. Vanilla Extract 
3 C. Flour - 1 tsp. Almond Extract 
2 tsp. Soda 2C. Sweet Milk 

4 tsp. Salt 


Method: Cream sugar and butter. Sift flour, soda, 
coco, and salt together. Alternate dry ingredients 
with milk and add extracts. Bake in long pan 


16x10x2", Bake 40 minutes at 325°- Let cool and ice 
with Orange Icing as follows: 


ICING: 3 C. Butter, yolk of 1 Egg, 3/4 box Powdered 
Sugar, juice of 2 Oranges and grated rind. This makes 
@ large cake. Cuts 30 pieces. 

- Myrtle H. Johnson - 


DATE NUT LOAF CAKE 


+ C. Butter 1 tsp. Baking Powder 

1 C. Brown Sugar 1 tsp. Vanilla 

3/4 tsp. Soda Grated rind 1 orange 

1/3 C. Milk 1 C. Nuts, chopped 

1 Egg 1 Lb. Dates (put through 
2 C. Flour food chopper) 


Method: Cream butter well, add sugar gradually and 
beat until light; add egg and beat lightly again. 
Dissolve soda thoroughly in the milk. Sift flour with 
baking powder and add to the creamed mixture alternat- 
ely with the milk. Add vanilla, orange rind, nuts 
and dates. Pour into greased loaf tin and bake in 
moderate oven at 350 for 55 minutes or until it tests 
done. Makes one small loaf. Sees takes over an hour 
to bake). 

- ‘Vida Waldron - 


IDA'S DATE CAKE 


Cream well - 1 C. Sugar, 4 C. Shortening, ? i; tsp. Salt 
and 2 eggs. Grated rind of 1 orange (tas ee 
Add 1 C. chopped Dates, 1 C. Sour Milk, 1 tsp. Soda 
and 2.C. bread flour. Bake 40 minutes i 350° oven. 
Let stand while baking cake: Juice of 1 orange, $C. 
sugar. Mix together and spoon onto hot cake. 

- Ida Gould - rel 


DEVIL'S FOOD CAKE 


2 3/8 Cc. Sifted Cake Flour 1 tsp. Salt 

or 24 C. regular flour 1 tsp. Soda 

1 3/4 C. Sugar : 
Method: Sift above ingredients into bowl. Add 2/3 Os 
soft shortening. Pour in a little over half of 1¢ C. 
buttermilk. Beat 2 minutes. Add remaining milk ree 
3 eggs, 2 Sq. melted chocolate (or 2/3 C. cocoa). 
Beat 2 minutes. Bake at 350 for 35 minutes. 


- Lois Park - 
FRUIT CAKE 
1% C. Dates 1 C. Sugar 
1§ C. Raisins 1/3 C. Flour 
1s C. Nuts ls tsp. Baking Powder 
5 Eggs 1s tsp. Vanilla 


Method: Cream yolks with phic until creamy, add flour 
and baking powder, sifted together. Add vanilla and 
fruit and mix well. Add beaten egg whites. Bake in 
slow oven 1 hour. (Line pan with waxed paper). 


- G. Mayhew - 
FRUIT CAKE 

1 Lb. Butter is tep. Soda 
1 Lb. Brown Sugar 13 Lb. Citron (thinly 
12 Eggs (well beaten ) Cpitcea 
1 C. Molasses 1 Lb. Currants 
1 Lb. Flour % Lb. Preserved Lemon 
4 tsp. Cinnamon rind 
4 tsp. Allspice 4 Lb. Preserved Orange 
1 tsp. Lemon Extract rind 
1 tsp. Vanilla Extract 1C. Grape Juice 
1 tsp. Salt 4 Sq. Chocolate (melted) 


3 Lb. Seeded Raisins 
3 Lb. Sultana Raisins. 
Bake 4 hours in slow oven. (275°). 
- Dale H. Parke - 
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1 Lb. Sugar 2 C. Pecans 

1 Lb. Flour Lb. Citron 

3 Lb. Butter = Lb. Pineapple 
2 tsp. Baking Powder 2 tsp. Vanilla 
2 Lb. White Raisins Lb. Cherries 
1 Fresh Coconut, grated Eggs 


Method: Cream butter with sugar. Add eggs, one at 
a time.Beat well. Add flour and baking powder sifted 
together. Add vanilla. Fold in fruit dredged in flour. 
Bake at 250° until done - about 4 to 5 hours. Makes 
about 10 lbs. of cake. 

-Carolyn Jefferis - 


JAPANESE FRUIT CAKE 


2 Cc. Sugar 1 C. Butter 

3 C. Flour 1 C. Milk 

h Eggs 2 tsp. Baking Powder 
+ tsp. Salt 


METHOD: Cream butter and sugar Logathers Beat in one 

egg at a time. Beat thoroughly, then stir in salt and 

baking powder last. Divide batter equally. In one 

part add: S C. chopped nuts, and bake in 2 layers. 

as the other part add: 1 Tb. cocoa, 1 C. Raisins, 
$C. Nuts, 1 tsp. Cloves, 1 tsp. Allspice, 1 tsp. 

Ba ahaa Bake in two layers. 


FILLING FOR CAKE: 
1 Fresh Grated Coconut (Large) 3 Tb. Flour 
2 Grated Lemons (rind too) 1 C. Water 
2 C. Sugar 
Mix flour and sugar thoroughly. Add water and grated 
lemon. Bring to a boil and boil until mixture 
slowly from spoon. Keep testing to see that it does 
not thicken too much. Spread between layers and over 
cake after it is stacked. Spread a layer of filling 
and before you add another layer of cake, sprinkle 
@ layer of the grated coconut. 

- Clara Wilkerson - 
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} JELLO CAKE 


1 C. Sugar 2 tsp. Vanilla 

¢+ Lb. Butter 32 Graham crackers 

1 Pkg. Lemon or 1 C. Hot Water 
Orange Jello 1 Pkg. Cream Cheese 

2 tsp. Lemon Juice 1 Can Melnot Milk 


(Refrigerate over night) 


Mix butter and cracker crumbs together (after 
crackers are crumbled). Place in flat pan lined 
with cracker crumbs, saving enough of the crumbs ~— 
for topping. Chill for 1 hour. 

Dissolve Jello and cool, cream cheese, vanilla 
and sugar (beat together). Add Jello, lemon juice 
Whip Melnot until like whipped cream, then fold 
cheese, vanilla and sugar that have been beaten 
together, then pour in Graham cracker crust and 
set over night. 

- Irene Zipper - 


NABISCO ICE CREAM CAKE 


+ Lb. Butter 1 Small Can Crushed 

3/4 C. Sugar pineapple 

l egg, separated C. Nuts 

1 Tb. Cream : Pt. Whipping Cream 

15 Maraschino Cherries 1 tsp. Vanilla 
(optional ) 1 - 35¢ Pkg. Nabiscos 


Cream butter and sugar until fluffy, add cherries, 
cut up, beaten yolk of egg, cream and egg white, 
beaten stiff; mix well; then add thoroughly drained 
pineapple, nuts and vanilla. Blend thoroughly. 

Crush Nabiscos to powder. Line 10 x 10 pan with 
two layers oil paper. Spread half of powdered 
Nabiscos on bottom; gently spoon mixture on top of 
powdered Nabiscos; sprinkle remaining crumbs over 
top evenly, press down. Place in refrigerator over 
night. When ready to serve lift from pan by edges of 
oil paper. Lay on flat board, cut in squares and 
put spoon of whipped cream on top, decorating with 
Maraschino cherry or nut. 


Lyd 


- Jennie S. Riter - 


LEMON CHIFFON CAKE 


ay C. Cake Flour 6 Large Eggs, separated 
13 C. Sugar 3/4 C. Cold Water 
1 tsp. Baking Powder 2 tsp. Lemon Juice 
1 tsp. Salt 1 tsp. Lemon Rind 
4C. Salad O11 4 tsp. Cream of Tartar 


Method :Sift flour, sugar, baking powder and salt 
together in a bowl. Make a well in flour, add salad 
oil, egg yolks, water, lemon juice and rind. Beat 
until smooth. Add cream of tartar to egg whites - 
beat stiff. Pour egg yolk mix over whites, slowly 
and fold in till blended. Pour into tube cake pan. 
Bake 1 hour at 325°. Turn over to cool. Loosen sides 
to remove from pan. Use favorite icing. 

- Merlyn Davis, Los Angeles Temple 


MY FAVORITE CAKE 


1 Cc. Crisco 1 tsp. Baking Powder 
2c. Sugar (double acting) 
3 C. Flour (sift, then 14 tsp. extract (mix 
measure ) flavors ) 
1 Cc. Milk 5 Egg Whites 
4 tsp. Salt 


Method: Fluff Crisco, add sugar slowly. Add a little 
flour (so it won't separate alternately with the milk. 
Add baking powder at last of flour. Have eggs at room 
temperature. Beat eggs until they begin to mold up. 
Don't beat until too dry. Add extract last. Fold egg 
whites into batter carefully. Pour into a well- 
greased and floured pan that has been lined with 
brown paper. Be sure batter is pushed up on the 
sides away from middle of pans. Bake 30 minutes at 
350°. Remove from oven and cover with layers of dish- 
towels and do not take out of pan until cold. 
ICING: 


is C. Crisco 2 tsp. Extract (mixed) 
3 Boxes Powdered Sugar % tsp. Salt 


3/4 C. Milk, approximately Egg White 

Fluff crisco by beating slowly in mixer. Add 1 egg 
white then alternate sugar and milk. Then add sugar 
and milk as needed. Add salt and extract. Beat for 

10 minutes on slow; pushing from sides. Then beat 

on high for 10 minutes. To decorate use delicate 
colors. Keep design simple and use odd number of iG 


flowers. - Fredonia 0. Phippen - 


MATRIMONIAL CAKE 


1s C. Rolled Oats 3/4 tsp. Salt 
1¢ C. Flour 3/4 C. Shortening 


3/4 Lb. Dates (stoned) 2 ¢. Brown Sugar 


1 tsp. Vanilla Water to cover 


Boil until mushy. 

Line bottom of pan with first mixture and fill in 
with date filling. Put other half of first mixture on 
top and push down lightly. Bake in moderate oven 
until golden brown. 

- Regina Wade - 


MAYONNAISE CAKE 


1 C. Chopped Dates 1 C. halved Cherries 
1 C. Chopped Nuts. | (Maraschino) 

1 C. Boiling Water poured over paola e, with 1 tsp. 
soda. Then let cool. .. 

Into a bowl put 1 C. Mayonnaise, a4 Co. Sugar. sirt 
together 2 C. flour, 2 tsp. cocoa, 1 tsp. cinnamon, 
3 tsp. salt. Add alternately flour and dates and | 
stir. Add nuts and cherries last. Bake 1 hr. at 350. 

= Tedd D. Woods - 


MIRACLE WHIP CAKE 


1 C. Sugar | : 1 C. Salad Dressing 
4 C. Cocoa 4 C. Hot Water 

2 tsp. Soda 1 tsp. Vanilla 

4 tsp. Salt 2c. Flour 


Method: Mix sugar and salad dressing, add boiling 
water to cocoa, then add soda and whip thoroughly. 
Add flour slowly, then vanilla and salt. Bake in 
moderate oven 45 mins. Use any tupe of icing. 

- Nellie Bond - 
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MYSTERY CAKE 


Beat well in mixer: 1 Egg, 1 C. Sugar and 4 tsp. 
Salt.Add juice from #2 can Fruit Cocktail, 1 tsp. 


Soda and 1 C. Flour, plus 4 Tb. (rounding) of Flour. 
Take from mixer and add: Fruit and Fruit Cocktail 


and 4 Tb. crushed Pineapple (not too juicy). Pour 
into greased-floured pan (9x13x2"). Sprinkle on 
top: one-half to one C. Brown Sugar and $ to 1 C. 
coarsely chopped Nuts. Bake 1 hour at 325°. Can be 
served plain or with whipped cream or jce crean. 


- Carl D. Wahlquist - 


ORANGE CAKE 
1 C. Shortening or Butter 1 tsp. Baking Powder 
1 Cc. Sugar 4 tsp. Salt 
1 C. Sour Milk ei Cc. Sifted Flour 
1 tsp. Soda (regular ) 
1 C. Ground Walnuts Grated rind of 3 small 
1 tsp. Vanilla or 2 large oranges 


Method: Cream together shortening and sugar. Add 
sour milk to which has been added the soda. Add 


rest of ingredients. Bake slowly 1 hour at 300° or 
if glass baking dish is used, bake at 275°- Cool 
about 5 minutes. Take the juice of the oranges and 


add 3/4 C. sugar. Stir and spoon over the cake 
until all is used. Let stand overnight. Ice if 
desired, but it is delicious topped with whipped 
cream. 

- Mrs. R. S. Reeder - 
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PICNIC CAKE 


1 C. Cooked Prunes + tsp. Salt 

3/4 C. Butter or 1 tsp. Soda 
Margarine 1 tsp. Cloves 

1 C Sugar 1 tsp. Cinnamon 

3 Eggs 1 tsp. Nutmeg 

1 tsp. Vanilla 3/4 C. Buttermilk or 

2 C. all-purpose Flour sour milk. 


3/4 C. chopped Walnuts 
Method; Cut prunes from pits into small pieces. 
Cream butter and sugar together thoroughly. 
Separate eggs and add yolks to creamed mixture, 
beating thoroughly. Blend in vanilla. Sift flour 
with salt, soda, and spices. Add to batter alter- 
nately with buttermilk. Blend in prunes and walnuts. 
Beat egg whites until stiff and fold into cake 
batter. Turn into greased 12x8x2" cake pan. Bake 
in moderate oven (350° about 35 to LO minutes. 
Cool. Spread with packaged creamy vanilla frosting 
prepared according to package directions. 

- Jewell Corvera - 


PINEAPPLE CAKE 


1 C. Shortening 3 C. Cake Flour 

2C. Sugar + tsp. Salt 

k Egg Yolks 2 tsp. Baking Powder 

1 tsp. Vanilla + tsp. Soda 

1 C. Syrup from Crushed ; C. Hot Water 

Pineapple stiffly beaten egg Whites 


Method: Cream shortening and sugar. Add egg yolks and 
vanilla and beat well. Add sifted dry ingredients 
alternately with liquid. Fold in egg whites. Bake in 

3 layers, 30 minutes at 350°. Put layers together with 
pineapple filling and frost with 7-minute frosting. 
PINEAPPLE FILLING: 


3/4 C. Sugar 3 Egg Yolks (slightly beaten) 
fb. Corn Starch 4 C. Drained Pineapple 
1/8 tsp. Salt 2 Tb. Butter 


% C. Pineapple Juice 1 Tb. grated lemon rind. 
1 Tb. Lemon Juice 
Make as a custard in double boiler. Chill. 
- Rose Parkinson - 
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PINEAPPLE LAYER CAKE 


1 tsp. Salt 4 Eggs (separated ) 
2c. Sugar 4 tsp. Baking Powder 
1 tsp. Vanilla 4 tsp. Baking Soda 
3 C. Cake Flour (unsifted) 1 C. Pineapple Juice 
1 C. Shortening $C. Hot Water 


Method: Cream salt, sugar, vanilla, shortening and 
egg yolks. Add baking powder, soda and flour sifted 
together, and pineapple juice. Stir until blended. 
Add water and Btir until smooth. Beat egg whites 
1/2 minute. Add ¢ C. sugar, 3 tsp. Salt. Beat until 
it forms a soft point. Fold beaten egg whites into 
batter, Bake in 4 nine inch layer pans 30 minutes, 
at 350 F. Do not preheat oven for cake as baking 
time begins when heat in oven is turned on. 
PINEAPPLE BUTIER FROSTING: 


ZC. Butter (soft) 1 Tb. Cream 
3 C. Powdered Sugar + C. Pineapple(Shredded 


“x well drained of juice) 
Cream butter, sugar and pineapple until smooth. 
(frosting will be thin). Cover top and sides of cake. 
This cake will remain moist indefinitely. 
-~ Grace Jefferis - 


POTATO CAKE 
2/3 C. Butter 1 tsp. Cinnamon 
2 C. Sugar | A tsp. Nutmeg 
4 Ege Yolks 4 tsp. Ground Cloves 
1 C. Hot Mashed Potatoes 1 C. chopped Walnuts 
2 Sq. chocolate or Wii tee of 4 Eggs 
Equivalent of Cocoa 4, Milk 
2 C. Flour | 3h tep. Baking Powder 


Method: Cream together butter and 1 C. sugar. Beat 
to a froth the yolks of 4 eggs with remaining sugar, 
then blend both mixtures thoroughly together. Add 
potatoes, chocolate melted over hot water, and 
alterrately milk with flour which has been sifted 
with the baking powder and spices. Last add whites 
of eggs which have been whipped to stiff froth, then 
add walnuts. Bake in layer or loaf. 

-Edith Crosbie - 
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PRUNE CAKE 


13 C. Sugar 4 tsp. Salt 

2C. Flour, sifted 1 C. Buttermilk 

1 tsp. Soda 3 Eggs (whole) 

1 tsp. Cinnamon 1 C. Wesson Oil 

1 tsp. Nutmeg 1 C. diced cooked Prunes 
1 tsp. Allspice 1 C. Chopped Walnuts 


Method: Sift together flour, sugar and all other dry 
ingredients. Add all the rest of ingredients and mix 
well. Not necessary to beat with mixer, just be sure 
all are well mixed. Pour into an oblong pan, or two 
smaller square or round pans. Bake in 400° oven for 
about 20 or 25 minutes, or until tests done. Take 
from oven but do not remove fram pan. 

ICING OR GLAZE: 


1 C. Granulated Sugar 1 Tb. White Karo Syrup 
+ C. Buttermilk ~ C. Butter or 
= tsp. Soda Margarine 
4 tsp. Vanilla 


Mix and put on stove just after taking cake out of 
oven. Let just come to boil, being sure that it does 
boil. Take from heat and pour over cake. Serve warm, 
or will keep for days. 

- Erma Call - 


GROUND RAISIN CAKE 


1 C. Ground Raisins 4 C. Butter or 
1 tsp. Soda inl C. Shortening 
Boiling Water 1 C. Sugar 
2 Eggs 


Method: Pour soda and boiling water over ground 
raisins. While it is cooling cream together butter, 
sugar and eggs. Add cooled meleie mixture. Then add 
2C. sifted flour, s tsp. Salt, 4 5s tsp. Baking Powder , 
1 tsp. Vanilla and $C. chopped nuts. Bake at 400° 
for 20 minutes or a little more. 

-Ila L. Martin - 
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RASPBERRY CAKE 


2 C. Cake Flour 1 tsp. Soda 

1 tsp. Baking Powder 1 tsp. Salt 

4C. Shortening Pinch of Cloves 
1 ¢. Sugar 3/4 C. Sour Milk 
3 Eggs 1 tsp. Vanilla 

1 C. Raspberries or other fruit 


Method: Blend together shortening and sugar. Cream 
well. Add eggs one at a time and beat 1 minute. Add 
sour milk and vanilla alternately with dry ingredients. 
Fold in 1 C. raspberries or any other kind of berries. 
Bake at 350° about 30 minutes. Drain berries before 
using. 

I use a cream cheese frosting of one 3 oz. package 
cream cheese, 1 or 2 tsp. milk, color with juice of 
berries and about 24, C. powdered sugar and a little 
vanilla. 

- Mrs. F. M. Stirling - 


RED DEVIL'S FOOD CAKE 


4C. Shortening 1 tsp. Salt 

14 C. Sugar 1 tsp. Soda 

2 Eggs 1 Cc. Buttermilk 
4 Tb. Cocoa 1 tsp. Vanilla 

1 tsp. Red Cake Color 17/8) C..Flour 


Method: Mix dry ingredients together. Add shortening 
and mix well. Add milk, eggs, vanilla, color to batter 
and mix well. Bake at 375° for 25 minutes. Makes 2 - 
9" layers. 

- Velma Dethloff - 
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SILKEN GOLD CAKE 


2 C. Spry 2-3/4 C. Sifted Flour 
5 tsp. Salt (cake flour preferred) 
1 tsp. Vanilla 25 tsp. Baking Powder 

1 C. Sugar 3/4 C. Sugar 

1¢t C. Milk 6 Egg Yolks 


Method: Combine Spry, salt and vanilla. Add 1 C. sugar 
gradually and cream until light and fluffy. Dissolve 
the 3/4 C. sugar in milk. Beat egg yolks until thick 
and light in color. Add to creamed mixture and beat 
thoroughly. Sift flour and baking powder three times. 
Add small amounts of flour to creamed mixture alter- 
nately with milk and sugar mixture, beating after 
each addition until smooth. 

Pour batter into two 9" pans greased with Spry 
pan-coat. Bake in moderate oven (350°) 25 minutes. 
Cup-cake pans may be used. 

- Laura S. Kontz - 


SOUR CREAM CAKE 


1 C. Sour Cream 24C. Cake Flour 
3 C. Margarine or Butter 1 tsp. Soda 

= C. Cocoa + tsp. Salt 

2c. Sugar 1 C. Boiling Water 


Method: Cream shortening and sugar, add eggs, one at 
@ time and beat well. Sift flour and measure, adding 
cocoa and salt to flour. Sift three times, after 
which add alternately with sour cream to egg mixture. 
Add soda to boiling water and add to first mixture. 
Place in well greased 9" pans and bake 40 minutes at 
350° 


- Carma Hatch - 
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SOUR CREAM CAKE 


1 Egg, thoroughly beaten 1 tsp. Baking Powder 

1 C. Sugar 1 Tb. Cocoa 

4 Pt. Sour Cream 2 tsp.Melted Butter 

1 tsp. Soda 14 Cc. Walnuts 

4 tsp. Nutmeg te C. Seedless Raisins 
1 tsp. Cinnamon is C. Sifted Flour 


Method: Beat egg, add sugar, add soda to cream, add 
to egg. Mix dry ingredients and sift three times. 
Add to egg mixture, beating thoroughly. Add butter, 
nuts and raisins. When using commercial sour cream 
add 1 Tb. lemon juice and let stand in warm place 
for an hour or more for best results. Bake about 
hO minutes at 350° in 1 large or 2 smaller loaf tins. 
-~ Emily Sims - 


SPONGE CAKE 


4 Eggs 4 T). Water 
200 Gr. Sugar (25 Grams - 1 tsp. Baking Powder 
1 Tb.) | 
200 Gr. Flour (20 Grams - 
1 Tb.) 
Method: Beat eggs and sugar together until light 
and fluffy. Add flour gradually and alternately 


with water. (Flour should be sifted with baking 
powder). Bake at 375° until toothpick will come out 


clean. Test after 20 minutes. 
- Helene Nelson - 
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THREE EGG CAKE 


2C. Sifted Cake Flour 1¢ C. Sugar 
3 tsp. Royal Baking Powder 1 tsp. Vanilla 
or 14 tsp. Calumet Eggs, separated 
ee Powder 3 C. Milk 

i tsp. Salt 2/3 C. Butter 


Method : Mix and sift flour, baking powder and salt. 
Cream shortening until soft and smooth. Gradually 
add 1 C. sugar, creaming until very fluffy. Beat in 
vanilla and well beaten yolks. Add flour alternately 
with milk, beating until smooth after each addition. 
Beat egg spate until stiff and then gradually beat 
in remaining + C. sugar. Fold egg whites thoroughly 
into cake Mattand Turn into a greased pan or 8 
and bake: in square pan in moderate oven (350° F.) 
about 1 hour; in 2 layer (9") pans or in mffin 
pens in 375° oven for 20-25 minutes. Yield: 1(9") 
square, 2 (9") layers or 30 cup cakes. Frost with 
favorite icing. 
Note: Made with Royal Baking Powder this cake has 
a most delicious flavor. It is my favorite to use 
with sliced strawberries and whipped cream. 

- Frank W. Otterstrom - 


TOMATO SOUP CAKE 


1C. Sugar ) cream together. 
1 Tb. Butter ) 
2cC. Flour 1 tsp. Cinnamon 
1 tsp. Nutmeg 4 tsp. Salt 
Sift together and add sugar aaa butter. 


1 Can Campbell Tomato Soup 4 tsp. Soda 
Mix well and add to above mixture. 


1 C. Walnuts, chopped 1 C. Raisins 
Stir in last. 
FILLING: 1 Cake Philadelphia Cream Cheese 
2 C. Powdered Sugar 
1 tsp. Vanilla 
Cream together. Cook 40 minutes in a 350° oven. 
- Alma M. Yeend - 
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UPSIDE-DOWN CAKE 


+ C. Butter or Shortening 4 tsp. Baking Powder 
3/4 C. Sugar + tsp. Salt 

1 Egg , 1 C. Milk 

2C. Sifted Flour 1 tsp. Vanilla 


Metnod: Cream together shortening and sugar, and 
add to slightly beaten egg, blending thoroughly. 
Sift together flour, baking powder and salt, add 
alternately with the milk. Beat well after Sons 
addition. Stir in vanilla. 
SECOND MIXTURE : 
In a round baking dish place 3/4 C. brown sugar and 
dot with butter. On this arrange a layer of any 
desired fruit and chopped walnuts. Cover with first 
mixture and bake 40 to 45 minutes at 325° F. When 
cool invert on plate and serve with whipped cream. 
- Don Ellertson - 


WHOLE WHEAT CAKE 


2 C. Whole Wheat Flour i tsp. Salt 

2 Tb. Powdered Milk 5s C. Shortening 

2 Eggs 5 3 C. Honey (or 1 C.Sugar) 
2 tsp. Baking Powder 15 C. Liquid (brow 1 C. 
Vanilla sugar in pan, then add 1 C. 


water. Simmer until dis- 
solved. Use $ C. of this 
liquid with 1 C. water to 
mix cake ) 
Blend dry ingredients, cream shortening, add honey, 
eggs and vanilla. Cream together. 


FROSTING : 
273 Cube Butter 4C. brown liquid (left 
1 C. Sugar ee cake ) 


Nuts 
Boil until hard in water; whip until thick. Add nuts. 
- Fred Nelson - 
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WEDDING CAKE 


13 C. (12 or 13) egg Whites 1 tsp. Vanilla 


4 tsp. Salt 4 tsp. Almond 
1 tsp. Cream of Tartar 14 C. Sugar 
14 C. Cake Flour (measure (Fine White 
after sifting) then sift Imperial ) 


three times more. 
Method: Beat egg whites with salt until firm. 
Add Cream of Tartar, beat until peak forms. 
Fold in sugar, 3 Tb. at a time. Add flavoring 
then fold in flour, sifting in gradually. 

Spoon into a large ungreased Angel Food pan. 
Insert knife into batter to break air bubbles. 
Bake at 325° for 1 hour. Invert pan on wire 
rack. Cool before icing. (I won a Blue Ribbon 
at the Fair in Texas for this Recipe). 

- Myrtle Helen Johnson - 


BAVARIAN FANCY CAKES 


Stir - 3/4 c. Brown Sugar 1 Egg 

1 Tb. Lemon Juice 1 tsp. Lemon Rind 
Into - 1 C. Honey 
Sift together and stir in - 


2 3/4 C. Sifted Gold Medal Flour 

4 tsp. Soda 

1 tsp. Cinnamon @ tsp. Allspice 
+ tsp. Cloves 4 tsp. Nutmeg 


Mix in - 1/3 C. finely chopped mixed glazed 
fruit, 1/3 C. chopped walnuts. 

Method: Chill dough overnight. Keep refrigerated 
while working. Roll out small amounts }" wide. 
Cut into 2" rounds. Place on greased sheet, 
garnish with half almonds (sliced lengthwise ) 
like a daisy. Bake just till set. Immediately 
brush with glazing. Remove from sheet, cool and 
store for mellowness. 

GLAZING: Boil together 1 C. sugar, 4c, water 
to 230° and brush lightly over hot cookies. 
Boiling temperature 400°. Time about 10-12 
minutes. 


- Glenna McClelland - 
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MINCE MEAT CUPCAKES 


4 C. Shortening 3/4 C. Milk 

2/3 C. Sugar 2/3 C. Mince Meat 

2 Eggs 5s tsp. Salt 

2 cC. Flour 2 tsp. Baking Powder 


1 tsp. Vanilla 4 tsp. Soda 

Method: Sift flour and dry eewccte together. 
Cream shortening and sugar together. Add well beaten 
eggs. Mix alternately with dry ingredients and milk. 
Beat well. Add mince meat. Mix thoroughly. Add 
vanilla. Bake in greased cupcake tins, at 350° 

for about 20 minutes. 


- Mrs. Maude Heder - 
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MARVEL FUDGE FROSTING 


Mix in saucepan 2 oz. chocolate cut fine, 
14 C. Sugar, 7 Tb. Milk, 2 Tb. each Snowdrift 
and Butter,l Tb. Corn Syrup, 4 tsp. Salt. 
Bring slowly to full rolling boil, stirring 
constantly, boil briskly exactly one minute. 
Cool to lukewarm. Add 1 tsp. vanilla; beat 
until thick enough to spread. If desired, 
stir in $C. nut meats cut fine. 

- Tlah R. Glancy - 


2 Eggs, beaten light 
1 C. .sugar added gradually, 
Juice of 2 oranges and rind of 4 orange 
Cook in double boiler 20 minutes stirring con- 
stantly. Before serving fold in S Pt. crean, 
whipped. 

- Hope Seely - 


FLUFFY FROSTING 


1 2/3 C. Sugar C. Hot Water 
y tep. Cream of Tarter j tsp. Salt 
Method: Combine sugar, water, cream of tartar 
and salt in saucepan. Cook until a small amount 
of the mixture forms a hard ball in cold water. 
4 Egg Whites 1 Tsp. Vanilla 
Place egg whites in mixer. Beat till stiff but 
not dry. Add vanilla and then gradually sugar 
syrup while beating at Speed 12, scraping sides 
and bottom of bowl occasionally with rubber 
scraper until frosting forms stiff peaks - about 
5 minutes. (This is like 7-Minute icing but 
much easier and does not get hard and flaky). 
To make CHOCOLATE FLUFFY FROSTING - Follow the 
recipe for Fluffy Frosting by carefully folding 
in 3 Sq. melted unsweetened chocolate. 
- Rose Parkinson - 
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CANDY TEMPERATURE CHART 


PRODUCT STAGE DEGREE F. BEHAVIOR 

Syrup Thread 230-234 Syrup spins a 2" 
thread when 
dropped from 
spoon. 

Fondant Soft 234-240 When dropped in 

Fudge Ball cold water, syrup 

Penoche forms a soft ball 


which flattens 
on removal. 


Caramels Firm Ahh 248 Syrup when dropped 
Ball into very cold 
water forms a 
firm ball which 
does not flatten 


on removal 
Divinity Hard 250=265 When dropped into 
Marshmallow Ball very cold water 
Nougat syrup forms a 
Popcorn Balls ball which is 
Saltwater Taffy hard enough to 
hold its shape, 
yet plastic. 
Butterscotch Soft 270-290 When dropped into 
Toffees Crack very cold water 
syrup separates 
into threads 


which are hard 
but not brittle. 


Brittle Hard 300—310 When d ropped into — 
Glace Crack very cold water, 
syrup separates 
into threads 
which are hard 
and brittle. 


on 
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1 Pkg. Post Toasties 2 C. Coconut 
or Cornflakes 1 Lb. Spanish Peanuts 
Method: Boil 2 C. Sugar, 2 C. Corn Syrup , 1 C. 
Milk to firm bail stage. Pour over other ingred- 
ients. Cool. Good to serve at Primary or at 
children's parties. Nutritious and delicious. 
- Anne Pickering - 


DIVINITY 

2 C. Sugar 3 C. Water 
$C. light Karo Syrup 2 Egg Whites 
Flavoring Nuts 


Method: Mix the sugar, syrup and water and stir 
until dissolved. Boil without stirring until sryup 
becomes almost brittle when tested in cold water, 
or to 245 degrees on candy thermometer. Pour very 
slowly over stiffly beaten egg whites, and beat 
until cool and almost to set. Add flavoring and 
nuts and pour into buttered pan or drop from spoon 
on waxed paper. 
- ITlah R. Glancy - 


ENGLISH TOFFEE 


1 Cc. Sugar 1 Cc. Nuts 
4 Lb. Butter tC. Water 
Method: Mix butter, sugar and water together in 
saucepan, place over medium flame and stir until 
sugar is dissolved and butter is melted. Cover 
with tight lid and allow to cook until it boils. 
Remove lid, add nuts; and cook on high heat, 
stirring constantly, until mixture smokes and 
turns a tan color. Pour in a flat, ungreased pan 
or dish. While still warm cover with broken milk 
chocolate bars (large 14 oz) and sprinkle with 
slithered almonds or crushed walnuts. Place in 
refrigerator until cooled. Yield: Approximately 
14 Lbs. of delicious candy. 

-Mrs. Minerva Harrison - 
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MAMIE EISENHOWER'S MILLION DOLLAR FUDGE 

2C. (12 oz. Pkg.) semi- 2 C. broken Walnuts 

sweet chocolate pieces Yd C. Sugar 
3 Pkg. (4 oz. as sweet Pinch of Salt 

cooking chocolate 2 Tb. Butter or Margarine 
1 Jar (8 oz.) Marshmallow 1 Tall Can Evaporated Milk 

Cream 
1. Combine semi-sweet chocolate pieces, sweet 
cooking chocolate, marshmallow cream, and walnuts 
in large bowl. 
2. Combine sugar, salt, butter or margarine, and 
evaporated milk in large heavy saucepan; heat to 
boiling, stirring constantly; boil 6 minutes, stir- 
ring often. 
3. Pour at once over chocolate mixture in bowl; 
stir vigorously with a wooden spoon until chocolate 
is melted and mixture is creany. 
kh, Pour into buttered shallow pan 13x9x2"; let 
stand a few hours to set; cut into squares; store 
in tightly covered metal box. Makes about 5 Lbs. 

- Gazetta McBride - 


MARSHMALLOW FUDGE 
FIRST MIXTURE SECOND MIXTURE 


LC. Sugar 2 Pkg. Chocolate Chips 
1 Can evaporated Milk(tall)4 C. or more Pecans 
3/4 stick Butter (more the better) 
Bring to boil - then 1 Jar Hipolite (Marsh- 


boil briskly 6 to 7 mins. mallow creme ) 


Pour first mixture over second part and mix well. 


Spoon on oil paper. 
- Eleanor Humphreys Cuthrell - 


$100.00 FUDGE RECIPE 


Put in a large bowl one cube of butter or margarine, 
1 C. Nuts, 1 Pkg. Chocolate bits and 1 tsp. Vanilla. 
Put in a heavy pan - 1 small can milk (6 oz.), 2 C. 
Sugar and 10 Marshmallows; put over low heat and 
stir until dissolved. Cook six minutes. 

Pour over chocolate and nuts, and stir smooth; 
pour in buttered pyrex platter to set. Have every- 
thing ready before you start (platter buttered). 

- Mrs. S. H. McMurrin 
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3 C. Sugar 2% Sq. Baker's bitter 
1 C. top Milk Chocolate 
Pinch of Salt 


Method: Cook until a stiff ball is formed in cold water, 
Pour on cold platter or marble slab. When cool beat 
until you are able to mold with your hands. Add 4 C. 
nuts and 4 tsp. Vanilla. 

- Louise Jackson 


FUDGE 
1 Ib. Hershey's or % tsp. Salt 
Nestle's Chocolate 1 tsp. Vanilla 
1 Can Eagle Brand 1 C. Nuts 


Condensed Milk 
Method: Melt chocolate (breken) and condensed milk and 
salt in a double boiler. Keep stirring, do not boil. 
When melted and blended, add nuts amd vanilla. Pour 
in square pan and cool. 
- G Mayhew - 


CREAMY FUDGE 


Put in bowl - 3 Pkgs. Chocolate Chips 

1 Jar Marshmallow 

1 Sq. Butter (or margarine) 
Put in Pan —- 4 C,. Sugar 1 Sq. Butter 

1 can Canned Milk 

Pinch of salt ~ Boil 4 minutes 
Method: Pour slowly over ingredients in bow] and stir 
until chips are melted. Add 1 C. chopped nuts and 
vanilla. Cool in buttered dish. 

- Tedd D. Woods - 


PEANUT BUTTER FUDGE 


Gook together: 2 C. granulated sugar, 2 Tb. Peanut 
Butter, and 4 C. Milk until it forms a soft ball when 
dropped in cold water. Add 4 tsp. Vanilla. Cool and 
beat until creamy. Pour into buttered pie plate and 
when nearly cold cut into gmall squares. 

~ Rosa E. H. Davis - 
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PEANUT BUTTER FUDGE 


2 C. Sugar 1 C. Marshmallow Whip 
2/3 C. Milk 1 tsp. Vanilla 

1 C, Peanut Butter 
Method:Boil sugar and milk till it forms soft ball 
when dropped in cold water. Add peanut butter and 
marshmallow whip, then vanilla. Mix thoroughly and 
pour into buttered square pan or dish. When firm 
and cold, cut into squares, 

art Mrs. x Pitkin = 


5-MINUTE FUDGE 
2/3 C. undiluted Carnation 2/3 C. chopped Nuts 


Evaporated Milk 1s C. diced Marshmallows 
1 2/3 C. Sugar 18 C. semi-sweet 
4 tsp. Salt Chocolate Bits 


1 tsp. Vanilla 
Method: Combine milk with sugar and salt in a saucepan. 
Heat to boiling, then cook 5 minutes, stirring con- 
stantly. Remove from heat. Add nuts, marshmallows, 
chocolate bits and vanilla. Beat vigorously until it 
thickens, then pour into well buttered dish. Place in 
refrigerator until ready to cut. 

- Hilda Burt - 


CREAMY CHOCOLATE FUDGE 


2 C. Sugar 2 Tb. Butter 
Sq. Chocolate(shaved) Few grains Salt 
3 C. Cream 2 Tb. light Karo Syrup 


1 tsp. Vanilla 
Method: Place sugar, chocolate, liquid, corm syrup, 
butter, and salt into saucepan and beat slowly, 
stirring until sugar is dissolved and boiling point 
is reached. Cook without stirring to temperature of 
240, or until soft ball stage is reached, Add vanilla. 
Cool without stirring until lukewarm. Form in balls 
and slice or pour into buttered pan and cut in squares, 
Note: If mixture becomes too stiff to spread candy 
may be kneaded or a few drops of cream added to bring 
mixture back to spreading consistency. 

- Grace Funk - 65 


REAL CARMEL FUDGE 


3 C. Sugar 1 C. Carnation 
3 Tb. Butter Evaporated Milk 
1 C. broken Nut Meats 
Method: Brown, or carmelize 1 C. Sugar. Add hot milk 
(watch it - as it bubbles and foams). When boiling 
add rest of sugar. Cook until soft ball stage. Takes 
@ while because carmelized sugar must dissolve. Cool. 
Them beat until creamy. Add butter while beating, 
When right consistency add nuts. Pour into buttered 
pan. Gool. Cut in squares, 

~ Maude Marie Johns - 


PECAN ROLL 


6 C. Sugar 1/3 C. Butter 
1 Pt. White Karo (2 C.) 1 tsp. Salt 
14 C. Canned Milk 1 tsp. Vanilla 
2 Lb. Pecans 
Method: Cook until soft firm bal] at 238°. Stir often. 
Don't be alarmed if mixture curdles. Cool a little, 
then whip with an electric beater until stiff and it 
loses its shine. Add vanilla and pecans, quickly. Roll 
in large rolls; put in refrigerator in waxed paper or 
aluminum foil. Slice when needed. ; 

- Johanna McAllister - 


PENOCHE 


4, C. Light Brown Sugar 1 C. Sweet Milk 
Butter size of walnut 1 C. pecans or walnuts 
Method: Boil until it forms a soft ball in water, When 
partly cooled, beat vigorously. Add 1 ©. broken pecans 
or walnut meats. Pour in pan and cut like fudge. 

- Johanna McAllister - 
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APPETIZER SUGGESTIONS 


Tiny cream puffs filled with chicken, shrimp, or 
tuna salad. 


Cooked chicken livers wrapped in bacon and secured 
with a toothpick. Broil and serve. 


Mashed avocado with chopped, canned chili peppers, 
lemon juice, minced onion and salt. 


1 Pkg. dry onion soup combined with 1 C. commercial 
sour cream, 


1 Pkg. chive cream cheese, 2 Tb. mayonnaise, 1 Tb. 
chopped parsley, 4 tsp. Worcestershire sauce, 4 tsp. 
prepared mustard and 1 C. minced clams. 


Combine 1 can green chili peppers, peeled and chopped, 
1 clove chopped garlic, 2 or 3 Tb. cream, 1 C. grated 
Velveeta. Heat and serve hot with potato chips. 

- Ed. and Ruth Morris - 


CHEESE PUFF CANAPES 


2 Egg Whites % tsp. Salt 

1 C. grated American 1 tsp. Worcestershire 
Cheese Sauce 

4 tsp. Paprika % tsp. Dry Mustard 


Method: Beat egg whites until very stiff. Fold in 
cheese, sauce and the seasonings. Toast on one side 
bread or crackers. Spread the untoasted side with the 
cheese mixture. Place canapes under a moderate broiler 
flame for about 6 minutes, 

- Ed. and Ruth Morris - 


PERINO'S PROSCIUTTO 


Very thin, raw, imported Italian Ham. Use figs or 
melon (cantaloupe, honeydew, or Persian). Cut melon 
in long, rectangular squares. Wrap ham around it. 
Serve on plate. 

- Gazetta McBride ~ 
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CHEESE DREAMS 


Lb. Cheddar Cheese (grated) 

Lb. Philadelphia Cream Cheese 

Lb. Butter 

tsp. Dry Mustard 
2 tsp. Worcestershire Sauce 
Method: Melt butter and cheese together in double 
boiler, then add mustard and sauce. Cool slightly, 
then pour over the well beaten whites of 2 eggs. 

Cut white bread in 14" cubes. Frost with mixture 
on three sides. Refrigerate. When ready to use bake 
at 450° for 10 minutes, or until the sauce puffs 
and browns. Very delicious. 
- Ruby Gerber - 


DIVINITY CHEESE ROLL 


3 oz. Philadelphia Cream Cheese 

3 or 4 oz. Bleu Cheese 

1 level tsp. finely chopped Onion 

1 level tsp. finely chopped Celery 

4. oz. chopped Walnut meats 

Method: Blend cream cheese, bleu cheese, onions and 
celery in mixing bowl until well mixed. Form mixture 
into long roll about 1" to 14" in diameter. Coat 
outside of roll with chopped walnut meats and wrap 
in foil or waxed paper. Chill in refrigerator. The 
roll can be used as a spread for crackers or it can 
be added to salads to give an interesting cheese 
flavor, CAUTION: Not too much at one sitting! 


- Russell Koutz = 
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CHERRY NUT COOKIES 


3/4 C. Sifted Flour 2 tsp. Salt 

1 Egg 2 tsp. Vanilla 

3 tsp. Soda = C. Butter or 

2 C. Granulated Sugar Margarine (¢ lb). 
z C. Brown Sugar (packed) 14 C. Oatmeal 

4C. Maraschino Cherries, Te C. chopped Nuts 


cut in half (Nuts can be omitted) 
Method: Sift flour with soda, add butter, granulated 
sugar, brown sugar, and egg. Stir until smooth. 
Fold in oatmeal, cherries, nuts and vanilla. Shape 
into rolls or one long roll on waxed paper (dough 
is very sticky). Wrap tightly in waxed paper and 
chill several hours or over night. 

Slice 1/4" thick. Place on lightly greased cookie 
sheet. Allow room _to spread during baking. Bake 
10 minutes at 350°. Makes 4 doz. cookies. 

- Zeb. L. Skousen - 


CHOCOLATE CHEWS 


1/2 C. Shortening 2 C. Sifted Flour 
1-2/3 C. Sugar 2 tsp. Baking Powder 
2 tsp. Vanilla Extract 4 tsp. Salt 

2 Eggs 1/3 Cc. Milk 


2 one oz. Sq. Unsweetened 5 C. Chopped Black Walnuts 
Chocolate = C. sifted Powdered Sugar 
Method: Cream shortening, sugar, and vanilla together. 
Beat i in eggs and then chocolate. Sift dry ingredients 
together and add alternately with milk. Stir in nuts. 
Chill dough 2 to 3 hours. Form in balls 1" in 
diameter. Roll in powdered sugar. Place on greased 
baking sheet 2" to 2" apart. Bake about 20 minutes 

at 350°. 


|fujrH 


- Maude F. Weight - 
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CHINESE CHEWS 


1 C. Sugar 1 tsp. Vanilla 

* C. Melted Butter 1 C. chopped Walnuts 
2 Eggs, unbeaten 1 C. chopped Dates 

2 Tb. milk 1 tsp. Baking Powder 


Method: Spread evenly in flat pan and bake for 20 
minutes, moderate oven, or until done. Sprinkle 
with powdered sugar and cut in squares. 

- Hilda Johnson - 


CHOCOLATE BROWNIES 


4 C. Melted Butter 6 Tb. Cocoa 

1 C. Sugar 1 C. chopped Walnuts 
2 Eggs 1 tsp. Vanilla 

1 tsp. Baking Powder Pinch of Salt 

+ C. Flour 


Method: Beat eggs, add butter and slowly add sugar. 
Sift flour then measure. Add nuts and flavoring. Bake 
in moderate oven 20 to 30 minutes. Use chocolate 
icing. 

- Shirley Brown - 


CHOCOLATE CHIP COOKIES 


1 C. Sifted Flour + C. Brown Sugar 

tsp. Soda Firmly Packed 

tsp. Salt 1 Egg, well beaten 
1/3 to $ C. Butter 1 Pkg. Chocolate Chips 


or other shortening + C. chopped Walnuts 
4 C. Granulated Sugar 1 tsp. Vanilla 
Method: Sift flour, soda and salt. Cream shortening, 
sugars; add egg and mix thoroughly. Add dry ingred- 
ilents and mix well. Add chocolate chips, nuts, and 
vanilla and mix thoroughly. Drop from spoon on un- 


greased baking sheet. Bake at 375° F. 10 to 12 mins. 
Makes about 50 cookies. Raisins, chopped dates, or 


plain or toasted coconut may be substituted for nuts. 
-Peggy Lee Pcllard - 
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CHOCOLATE MARSHMALLOW COOKIES 


2 1-0z. sq. Chocolate 6 Tb. Butter 

1 ©. Milk 20 Marshmallows 

2 C. Sugar 1 tsp. Vanilla 

t tsp. Salt 3% C. Graham Crackers (crumbs) 


1 C, chopped Walnuts 
Method: Combine chocolate and milk; heat over low fire 
until mixture becomes smooth. Add sugar and salt; stir 
until dissolved and mixture commences to boil. Boil 
rapidly until mixture forms a soft ball when dropped 
in cold water. Remove from fire, add butter, stir 
until dissolved, Cool slightly. Cut Marshmallows in 
small pieces with scissors, dipping blades in water. 
Add marshmallows with flavoring, cracker crumbs and 
nuts to fudge mixture. Mix well. Spread in well- 
greased pans, packing about 4" thick. Chill 8 to 
12 hours. Cut in inch squares, 

- Norma Se Pratt = 


CHOCOLATE CHIP COOKIES 


1 C. Shortening (4 Lb. Margarine) 1 tsp. Soda 
2 6 oz. (1 large Pkg. semi-sweet 2 tsp. Vanilla 


chocolate pieces) 1 tsp. Salt 
1% C. raw or brown sugar 2 Eggs, well beaten 
3 C. sifted whole wheat Flour 1 Tb. Hot. Water 


1 C. chopped Walnut parts, if desired 
Method: Thoroughly cream shortening, vanilla and 
sugar. Add eggs, beat thoroughly. Add sifted dry ingred- 
ients. Add hot water and mix well. Stir in chocolate and 
nut meats. Drop from teaspoon onto greased cookie sheet. 
Bake in moderately hot oven (375°) about 10-12 minutes. 
Makes 5 dozen cookies. 

~ Fred Nelson - 


CHRISTMAS BUTTER COOKIES 


4 Lb. Butter 4 tsp. Vanille 

3 C. Flour 3 Tb. Water 

3 heaping Tb. Powdered 4 C. Nuts, chopped fine 
Sugar (if desired) 


Method: Mix all together and bake at 300° for 30 mins, 
Dip in powdered sugar. (Can be decorated with red or 
green decorations before baking). Dip in the sugar 
while cookies are still warn. 

- Dawn Marcus - 75 


CHOCOLATE MINT STICKS 


2 Sqe unsweetened + tsp. Peppermint Extract 
Chocolate (2 oz.) 4 C. Sifted all-purpose 
4 C. Butter or Margarine Flour 
2 Eggs Dash of Salt 
1 C, Sugar 4 C. chopped unblanched 
Almonds 


Method: Start your oven at 350°, or moderate. Grease a 
9" square cake pan. Melt chocolate and butter or 
margarine over hot water. Beat eggs until frothy and 
stir in sugar, chocolate mixture, peppermint extract. 
Add flour, salt and almonds, Mix thoroughly. Pour into 
pan and bake 20 to 35 mins. Cool. Spread top with a 
thin coating of the following filling. 
FILLING: Work 2 Th. soft butter into 1 C. sifted 
confectioner's sugar, add 1 Tb. cream and 3/4 tsp. 
peppermint extract. Stir until smooth. Keep filling- 
covered cake in refrigerator while you make this 
Simple glaze: 

GLAZE: Melt 1 Sq. unsweetened chocolate and 1 Tb. 
butter over hot water. Mix thoroughly and dribble 
over cool, firm filling. Tilt cake back and forth 
until glaze covers surface. Refrigerate for at least 
5 mins. Cut into strips 2k " long and 3/4" wide, 

~- Marco B, Giles ~ 


DATE FILLED COOKIES 


2 C. Brown Sugar 3 Eggs 
1G, shortening 1 tsp. Soda 
4, GC. Flour 


Method: Cream together sugar and shortening. Add well 
beaten eggs. Sift soda with flour and add to the 
creamed mixture, Turn out on mixing board and roll 
medium thin. 
FILLING: 1 Lb. Dates 3/4 C. Water 
% C. Sugar 1 tsp. Lemon 
4 C. Nutmeats 
Cook together until thick. Cool and spread on dough. 
Roll and chill. Slice and bake in medium oven (350°) 
about 10 minutes, 
- Rudi Mueller - 
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DATE FILLED BUTTERSCOTCH COOKIES 


% C, Shortening 3% C. Flour 
2 C. Brown Sugar 1 tsp. Soda 
2 Well Beaten Eggs 4 tep. Salt 
1 tsp. Vanilla 1 tsp. Cream of Tartar 


Method: Thoroughly cream shortening and sugar. Add 
eggs and vanilla and beat well. Add sifted dry in~ 
gredients and mix well. Form in roll 14" in diameter. 
Wrap in waxed paper and chill thoroughly over night. 
Slice and arrange half the slices on greased cookie 
sheet. Place 1 tsp. date-nut filling on each and 
top with remaining slices. Press edges together with 
fork. Bake at 350° for 10 minutes. Makes 5 Doz. 
FILLING: Combine 1 Lb. Dates, pitted and chopped, 
% C. Brown Sugar, and 4 C, Water. Cook until thick. 
Add 4 C. broken walnuts and cool, 

- Allene Perry = 


FLYING SAUCERS 


1 ©. Shortening 1 tsp. Soda 
Butter or Crisco 2 C. Old Fashioned 
1 C. Brown Sugar Oatmeal 
1 C, White Sugar 2.0. Wheaties 
2 Eggs, one at a time 1 C. Coconut 
2 C. Sifted Flour 1 C, Nutmeats, chopped 
l tsp. Baking Powder i tsp. Vanilla 


Method: Roll in waxed paper, then foil paper. Keep in 
refrigerator. When cold slice thin and bake. 
-Mrs. Harvey H. Sessions 


GINGER SNAPS 
1 C. Shortening 2 tsp. Soda 
4 C. Sugar 2 tsp. Cinnamon 
14 C, Molasses 13 tsp. Ginger 
4 C. White Flour ; tsp. Allspice 
14 tsp. Salt tsp. Cloves 
1 Egg 


Method: Cream shortening and sugar together, add 
beaten egg and molasses. Sift dry ingredients together 
and add to first mixture. Bake on cookie sheet 
approximately 15 minutes. 


- Dale H. Parke = 77 


GINGER COOKIES 


3/4 C. Shortening 1 tsp. Soda 

1 0, Suga ar 1 tsp. Ginger 
1 Egg 1 tsp. Cinnamon 
t C. Molasses 1 tsp. Cloves 
2C. Flour Pinch of Salt 


Method: Cream together shortening and sugar. (Brown 
Sugar may be used if desired). Add egg and molasses 
and beat until mixture is smooth. 

Sift together flour, soda, salt, cinnamon, cloves 
and ginger and add to the other mixture. Mixture 
should be thick enough to work with, with the hands, 
Form little balls approximately an inch in diameter, 
and place on-a greased baking sheet. Grease cookie 
sheet only once. Bake at 350° approximately 15 to 
20 minutes, Makes about 24 dozen cookies. 

- Sharon Kaye Harris - 


ICE CREAM COOKIES 


6 Tb. Butter 1 tsp. Vanilla 
6 Tb. Confectioner's 1 C. Flour 
Sugar 1 Beaten egg yolk 


Method: Thoroughly cream butter and sugar; add egg 
yolk and vanilla. Beat well. Add flour. Drep fron, 
teaspoon onto ungreased cookie sheet. Bake in 350 
oven 15 to 2 minutes. 

- Mildred F. Betts - 


NUT AND CHERRY DAINTIES 


4 C. Soft Butter % tsp. Salt 

1/3 C. Granulated Sugar 1 tsp. Vanilla 

L Fae Yolk 1 Tb. Lemon Juice 
lt C. Sifted Flour 1 Egg White 

3/h C. Chopped Pecans 1, tsp. Orange peel 


Method: Mix until creamy - butter, sugar. Add egg 
yolk and mix well. Add vanilla, orange rind, lemon 
_ Juice, salt and flour. Mix well and chill thoroughly. 
Form into 1" balls, dip in unbeaten egg white, roll 
in chopped nuts, press cherry on top. Bake in 350° 
oven 20 to 25 minutes. 
- Thalia Price - 


78 


HONEY DROP COOKIES 


1 C. White Sugar ¢ ‘tsp. Salt 

4 C. Butter or Margarine 2 Eggs 

2 To. Honey + tep. Vanilla 
13 C. Flour Walnuts 


2 tsp. Baking Powder 

Method: Cream butter until soft. Add sugar gradually. 
Blend these ingredients until they are very light 
and fluffy. Add 2 Tb. Honey and the salt. Beat in 
eggs one at a time. Add vanilla. 

Sift flour before measuring. Resift with baking 
powder. Stir the sifted ingredients into the butter 
mixture. Drop batter $ teaspoonful at a time 2" 
Epo on greased eoorie sheets. Garnish each cookie 


with 4 walnut and bake in hot o oyen (400°) about 
12 minutes. Makes 60 cookies. = Maraschino Cherry 


can be used to garnish cookies instead of nut meats. 
Also small colored candies can be used. 
- Zeb. L. Skousen - 


HOLIDAY FRUIT COOKIES 


1 C. Soft Shortening 1 tsp. Soda 

2 C. Brown Sugar 1 eeP- Salt 

2 Eggs 13 Cc. broken Pecans 

4 C. Sour Milk or 2 C. Candied Cherries (cut 
Buttermilk in half) 

35 C. Sifted Flour 2 C. Chopped Dates 


Method: Mix shortening, brown sugar and eggs together 
thoroughly. Stir in sour milk or buttermilk. Sift 
flour, soda and salt together and stir into mixture. 
Add broken pecans, cherries (cut in half) and chopped 
dates. Chill at least 1 hour. Drop rounded teaspoon- 
fuls about 2" apart on greased baking sheet. Place 

@ pecan half on each cookie. Bake about 8 to 10 
minutes (until almost no rint remains when touched 
lightly with finger) at 400°. 
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OATMEAL COOKIES 


1 C, Sugar 4 C. Sweet Milk 

1 C. Shortening 3/4 tsp. Baking Soda 
2 C. Flour 1 tsp. Salt 

2 C,. Oatmeal 1 tsp. Cinnamon 

2 Eggs 1 tsp. Vanilla 


Method: Cream shortening and sugar. Add milk with soda, 
then add eggs, well beaten. Mix flour, salt, cinnamon; 
add 4 C. chopped nuts, 4 C. cherries (cut), 1 C. 
Raisins, 1C, Dates (cut). Then add Oatmeal. Mix by 
hand and bake at 350°, 

Scott Humphreys = 


OATMEAL COOKIES 


4 C, Shortening 1 Egg, unbeaten 

4 tsp. Salt 1 C. sifted all-purpose flour 
1 tsp. Cinnamon 3/4 tsp. Soda 

1 tsp. Vanilla 1 C. Rolled Oats 

1 Tb. Molasses 4 C. Chopped Raisins 

1 C. Sugar % C. Chopped Nuts 


Method: Combine first 7 ingredients and beat thorough- 
ly. Sift flour with soda. Add to first mixture and mix 
well. Add remaining ingredients and mix, Drop level 
tablespoons of dough on greased baking sheets. Bake 
in moderate oven (350°) 12 to 15 minutes, 

- Marian E, White - 


OATMEAL DROP COOKIES 


1 C. Melted Shortening 1 tsp. Salt 


or Oil 13 C. raw or Brown Sugar 
2 Eggs, beaten 1/8 tsp. Nutmeg 
5 Tb. Canned Milk 1 tsp. Cinnamon 
1 tsp. Vanilla 2 C. Oatmeal 
2 C. sifted whole wheat 1 C, Raisins 
Flour 4 C, Chopped Nuts 
1 tsp. Soda 


Method: Combine sugar and shortening and add beaten 
eggs. Combine milk and flavoring. Sift dry ingredients 
together twice and add alternately with liquids. Add 
oatmeal, nuts and raisins. Drop from teaspoon on 
greased cookie sheet and bake 12-15 mins. at 375° 

to 3990, 
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- Fred Nelson - 


OATMEAL ICEBOX COOKIES 


13 C. Shortening 1 tsp. Soda 

2 C. Brown Sugar 1 tsp. Cream of Tartar 
2 Eggs 1 C, Nuts 

4 C, Flour 2 C. Rolled Oats 


Method: Mix Shortening, sugar together. Add eggs and 
mix. Sift flour, soda and cream of tartar and add to 
first mixture, Add rolled oats and 1 C. nuts and 
mix, This makes stiff dough. Form in loaves 1} to 
2" in diameter. Wrap in waxed paper and chill. Slice 
thin and bake 15 minutes at 350°, 


- Ray Bishop — 
ORANGE OATMEAL COOKIES 


+ C. Butter Juice of 1 Orange 
1 C. Brown Sugar ¢ tsp. Salt 
Grated Rind of 1 Orange C. Sifted Flour 
1 egg, unbeaten (all-purpose ) 

14 C. Rolled Oats 1 tsp. Vanilla 


1 Pkg. Chocolate Chips Nuts, if desired 
Method: Cream butter and sugar. Add orange rind, egg, 
orange juice and vanilla, and beat well. Add salt and 
flour which have been sifted together and mixed with 
oats. Add chocolate chips amd nuts and work into 
batter. Drop by spoonsful on greased cookie sheet and 
bake in 350° oven for about 10 minutes (until slightly 
brown and firm). 

- Elaine Greenwell - 


ORANGE COOKIES 


4, Eggs, beaten lightly 1 C, Walnuts 
2 C. Brown Sugar, packed 4 tsp. Salt 

tight 1 Lb. Candy Orange 
2 C. Flour 
Method: Cut up 1 Lb. candy orange slices, sprinkle 
with flour and fork into balance of mixture. Pour into 
greased pan and bake 50 minutes at 350°, Let cool 5 
minutes, then take knife and dip in cold water after 
each cutting. Roll each cookie in powdered sugar. 


- Hilda Burt ~ 
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PEANUT BUTTER COOKIES 


4 C, Butter or 1 1/8 C. Sifted all- 
Shortening purpose Flour 
C. White Sugar Few grains Salt 
C. Brown Sugar ; tsp. Vanilla 
1 Egg C. Peanuts, chopped 
+ C. Peanut Butter 3/h C. coarsely crushed 


Peanut Brittle 
Method: Cream butter with sugars. Beat in egg and 
peanut butter, Mix in remaining ingredients, Shape 
dough into small balls and place on greased cookie 
sheet. Press lengthwise and crosswise with tines of 
fork. Bake at 375° about 10 minutes or until lightly 
browned, Makes 24 dozen. 

- Mary H. Wynn - 


PINEAPPLE COOKIES 


4 C. Shortening 4+ tsp. Salt 

3/4 C. Raw Sugar 13 tsp. Baking Powder 

1 Egg % C. Crushed Pineapple 

+ tsp. Vanilla (drained) — unsweetened 
2 C. Flour if possible 


% C. chopped Nuts 
Method: Gream shortening and sugar. Add the egg, un- 
beaten, and then the other ingredients, Place in small 
balis on greased cookie sheet. Flatten each ball with 
a fork. Bake 10 to 12 minutes at 350° to 3759, 


— Hans E. Wight, Ps. D. = 


MOM'S PINEAPPLE COOKIES 


1 C. Brown Sugar 4 CG. Flour 
1 Cy White Sugar 2 tspe Baking Powder 
1 C. Shortening 1 tsp. Soda 
2 Eggs, well beaten % tsp. Salt 
1 CG, Pineapple, 1 tsp. Vanilla 
erushed 1 C, Raisins and 1 €. Nuts 


Method: Cream together sugars and shortening. Add 
well beaten eggs, crushed pineapple. Sift dry ingred- 
ients together. Add to creamed mixture. Add vanilla, 
raisins and nuts, Drop by spoonsful 2" apart on greased 
cookie sheet. Bake from 10 to 3 minutes in moderately 
hot oven (350° - 400°), 

82 - Ada Johnson - 


RAISIN DROP COOKIES 


2 C. Raisins 4 C. Flour 

1 C. Water l tsp. Baking Powder 
1 tsp. Soda 4 tsp. Salt 

2 C. Sugar 1 tsp. Cinnamon 

1 C. Shortening # tsp. Nutmeg 

HE tspe Vanilla 4x C. Chopped Nut s 


2 Eggs, well beaten 
Method: Add water to raisins and boil briskly for 
5 minutes. Cool. Add soda just before use. A little 
more water may be needed to add to raisins when it 
is mixed. Bake at 375° for 10 or 12 minutes, 

- Wanda ©, Gardner - 


SNOW BALL COOKIES 


1 C. Shortening 1 tsp. Vanilla 
2 C. Flour 13 C, Nuts 
% C. Powdered Sugar Pinch of Salt 


Method: Mix all ingredients and roll into small balls, 
Place on greased cookie sheet. Bake 30 mins. at 300°, 
Roll in powdered sugar. 


- Lois Park = 
SO AM DROPS 

t C. Butter or 14 C. Flour 

Shortening t tsp. Salt 
4+ tsp. Vanilla + tsp. Baking Powder 
3/4 C. Brown Sugar tsp. Soda 
1 Egg, beaten C. thick Sour Cream 
24 doz. pitted Dates + C. chopped Walnuts 


Method: Thoroughly cream shortening, vanilla and 
sugar. Add egg and beat well. Add sifted dry ingred- 
ients alternately with sour cream, stirring smooth 
after each addition. Stir in dates, stuffed with 
walnuts. Drop from spoon onto greased cookie sheet 
allowing one date to each cookie. Bake in 400° oven 
10 mins. When cool, spread with golden icing. 

Makes 2% Doze 

- Thea Olsen - 
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MAMIE EISENHOWER'S SPRITZBAAKEN 


1 Lb. Butter or Margarine 1 tsp. Vanilla 
1 C, Sugar 4% C. sifted Flour 
1 Egg, plus 2 egg yolks 
Method: Cream butter or margarine until soft in large 
bowl; gradually add sugar, creaming well after each 
addition, until mixture is light and fluffy. 

Beat in egg, egg yolks and vanilla; gradually 
blend in flour to make a soft dough. 

Fill metal cooky press with doughs; press out into 
fancy shapes onto ungreased cooky sheets; repeat. 

Bake in moderate oven (350°) 10 to 12 minutes, or 
until golden brown. Makes about 200 small cookies. 

- Gazetta McBride = 


THIMBLE COOKIES 


C. Butter 1 tsp. Flavoring 
C, Sugar 1 CG. Sifted Flour 
1 Egg, separated Nuts, chopped fine 
Jelly 


Method: Cream butter, add sugar gradually and mix 
well, Add well beaten egg yolk, flavoring and flour. 
Shape into balls about the size of a walnut. Dip in 
unbeaten egg white, then in finely chopped nuts. 
(almond or walnuts). Dent in center with a thimble. 
Place on greased baking sheet and bake in moderate 
oven 350° F. for 5 mimutes and dent again. Bake 12 
to 15 minutes. Fill with jelly while still hot. 

- Vivian Ellertson - 
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ALTCH BRAUN'S CHOCOLATE ECLAIRS 


4 Lb. Lard or Margarine wmall pinch Salt 

1 Pt. water i5 kggs, large 

2s C. Flor 

Place water and lard together in a shallow sauce 


pan and let come to a good boil. Have the flour 
sifted and ready ard stir into the boiling water 
all at once, stirring rapidly until it leaves the 
Sides of the oan. Take this paste off the fire 
and place in a large mixing bowl and stir in the 
eggs one at a time. The dough snould be stiff 

to hold its shape when pressed on the baking 
sheet. Flace in a bag and press it in lengths 

of about 3 inches for hie size eclairs, If 
you wish them small place in a smaller bag and 
press about an inch or 13 inches. Place in about 
a 400 degree oven for 1O mins. and then reduce the 
heat to 350°, Let them get good and brown or they 
will flatten out. Do not press them too closely 
as they spread, They will have a better chance to 
brown on all sides. Should bake about 30 mins. 
Makes about 2 Doz. regular size eclairs. 


CREAM FILLING 


Place on euouR about 3 Pts, milk, to heat with 

low heat. Powdered milk may be used. Mix together 
14 C. sugar and 3 Tb. cornstarch. Beat 4 eggs well 
and when the milk comes to a boil stir in first 
the mixture of sugar and cornstarch, then immed- 
jately the eggs, Add a pinch of salt to the milk. 
Stir this constantly until it thickens and add 
vanilla to flavor. 


CHOCOLATE ICING FOR TCPPING 


13 C. Sugar 1 Sq. Chocolate 
5 ©. Condensed Milk 


Place in small saucepan and stir until comes to a 
boil.Boil for short time until hecomes thick, then 
remove from fire & beat to right consistency, add- 
ing a piece of butter and vanilla to taste. Make 
Slit in top of eclair. Fill with cream filling. Add 
icing on top and sift powdered sugar over top. 
- Lud Dethloff = 
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APPLE TORTE 


2 Eggs 2 tsp. Baking Powder 

2 CS sugar 1-3/4 Cs broken 

2 C. cut-up apples walnut meats 

a ee Our Almond flavoring to taste 
: | | 

y% tsp. Salt 


Method: Beat eggs together, stir in sugar. Add flour, 
salt, flavoring, baking powder and the apples. Pour 


into well-buttered 9" square cake pan. Bake at 350 
about 40 minutes - until brown. This is delicious 


served either hot or cold, with whipped cream or 
ice cream. Apples should be peeled, of course, and 
cut about as for pie. 


FROZEN CARAMELLOW 


Lb. (14) Caramels 


3 Lb t 1 C. Cream (whipped) 
1 C. tiny Marshmallows 4C. chopped Pecans 
4 C. Milk 


Method: Melt caramels and marshmallows in milk in 
top of double boiler over boiling water, stirring 
now and then. Chill. Fold in whipped cream and nuts. 
Pour into refrigerator tray and place in freezing 
compartment about 24 hours. Cut and serve. 

- Vira H. Fitches - 


DESSERT 
12 ozsWwor le Lb. 3 Pkg. 1 Pt. Whipping Cream 
Marshmaliows Graham Crackers 
1 C. grated Pineapple 1 -C.. Milk 


Method: Melt Marshmallows in 1 C. milk. This must be 
done ina double boiler. Add the grated pineapple. 
Let cool. When cool whip 1 Pt. whipping cream real 
stiff; combine cream and first mixture. Pour into a 
pan that has been lined with Graham Cracker crumbs, 
and on top sprinkle more cracker crumbs, and chill 
quickly. (best if made the evening before, or 
several hours before serving). 
ae - Alma M. Yeend - 


PERINO'S COUPE ALEXANDER 


Soak raspberries overnight in powdered sugar. Line 
dessert dish with vanilla ice cream. Add raspberries 
and cover with orange sherbet. Put toasted coconut 
over top and serve. - Gazetta McBride - 
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FRUIT DESSERT 
(Wholesome and Delicious Economy Foods) 


Dried apples and apricots, Wash apples. Cover with 
warm water and let soak 2 hours, Cover with warm 
water and cook over low heat one hour. 

For the apricots, wash and cover with cold water 
and bring to boil for 15 minutes, These fruits can 
be stored in fruit jars in refrigerator and prefer- 
ably served in combination, without sugar, 

Dried Black Figs, if used in a similar manner, 
should be steamed or simmered only, not boiled. 
This can be used, if desired, instead of sugar with 
the above combination. 

-_ R, EB; Dorius = 


MAMIE EISENHOWER'S FROSTED MINT PARTY DELIGHT 


1 Can (1 Lb. 2 og.) crushed Few drops green Food 


Pineapple Coloring. 
1 envelope unflavored Gel- 1 Pt. Cream, for 
atin whipping 
3/4 C. Mint Jelly 2 tap. Powdered Sugar 


1. Drain syrup from pineapple into small saucepan; 
put fruit in large bowl. 
2. Soften gelatin in pineapple syrup; add mint 
jelly; heat slowly, stirring constantly until gel- 
atin is dissolved and jelly has melted; stir into 
pineapple; tint a deeper green with food coloring, 
if you wish. Chill about 2 minutes, 
3. Whip cream and confectioner's sugar until stiff 
in medium-size bowl; fold into pineapple mixture; 
pour into 2 ice-cube trays; freeze until firm 
enough to spoon amd hold its shape. 

- Gazetta McBride — 
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ICE BOX DESSERT 


1 Box Vanilla Wafers, rolled fine 
Put 4 inch in bottom of pan 
In mix-master beat 4 Lb. butter with 4 C. Powdered 
sugar well. Add 4 eggs, one at a time, amd beat well. 
Spread over crumbs, then add 1 large can c rushed 
pineapple (drain a little). Spread 1 Pt. whipped cream 
(beaten stiff). Sprinkle nuts on and then a layer 
of vanilla wafer crumbs, Place in ice box for a 
few hours. 

- Tedd D. Woods = 


LEMON ICE BOX CAKE 


Juice of 14 Lemons 3 Egg Whites 
Grated rind of 1 Lemon 3 Tb. Sugar 

4 C. Sugar 1 C. Whipping Cream 
3 Egg yolks Vanilla Wafers 


Method: Cook lemon juice, rind, sugar and egg yolks 
till thick. Beat egg whites and add 3 Tb. sugar, 
then 1 C. whipping cream, beaten stiff. Fold custard 
(lemon) in. Roll vanilla wafers for crust and freeze 
over night. 

- Lois Park - 


Pineapple Ice Box Cake 


4 C,. Butter 1 C. Sugar 

3 Egg Yolks 1 tsp. Vanilla 

1 C. Shredded Pineapple 1/8 tsp. Salt 

2 Pkg, Vanilla Wafers 3 Egg Whites 

4, Tb. Powdered Sugar 14 C. Whipped Cream 


tsp. Lemon flavoring 
Red Cherries 

METHOD: Cream butter and sugar until fluffy and 
smooth as cream. Add vanilla, salt, egg yolks, and 
pineapple. Fold in beaten egg whites and mix all 
together, Sprinkle layer of wafers, rolled, in bottom 
of mold, add one-half pineapple mixture. Then another 
layer of wafers, then remainder of mixture. Sprinkle 
wafer crumbs over top and let stand in refrigerator 
24 hours, Cover with whipped cream, to which has been 
added sugar and flavoring. Top with cherry. : 
90 -Maude F, Weight = 


PARTY MOUSSE 


4 C. Drained crushed # C. Sugar 

Pineapple 1/8 tsp. Salt 

# C. Maraschino Cherries, 1 tsp. Vanilla 
chopped 2C. Cream, whipped 

14 Tb. Cherry Juice 2 Tb. Lemon Juice 


Method: Combine fruits, fruit juices, sugar, salt 
and wanilla. Fold in whipped cream. Pour in 
refrigerator tray. Freeze till fim. 

~ Mrs, Edna M. Spain - 


NUT AND DATE ROLL 


l4 Graham Crackers, rolled to small crumbs 
14, Marshmallows, cut in small pieces 
1 G. chopped or cut up dates 
1 C. chopped Nuts (pecans or walnuts) 
Method: Mix together then add enough whipped cream 
to make a paste stiff enough to make a long narrow 
roll. Roll all this in Graham cracker crumbs. Wrap 
in waxed paper and chill. Slice and serve with 
whipped cream. This keeps for several days in 
refrigerator. 

- Naomi Wing - 


STRAWBERRY BOMBE 


Line a tray with vanilla ice cream 1" thick. Pour 
into center of mould 3 C. strawberries, sliced thin 
and placed in layers with ice cream between. Put in 
freezing unit of refrigerator and leave for 3 or 
4 hours. 

- Josephine Bramwell - 
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TUTTI FRUIT DESSERT 


3 C. left-over canned 1 tsp. Baking Powder 
or stewed fruit % tsp. Salt 

3/4 C. Flour 1 Egg 

3/4 C. Sugar 


Method: Pour fruit (one or an assortment) in a 
shallow baking dish. Sift dry ingredients together 
in a bowl. Add unbeaten egg and mix well. Then 
spread mixture over fruit. Bake in moderately hot 
oven (375°) approximately 30 minutes, or until 
brown. Serve warm with whipped or plain cream, 
Serves 6. 

- Bonnie Dethloff = 


FRESH FRUIT PARFAIT 


20 Marshmallows Juice 1 Lemon 

2 C. Fresh Raspberries 1 Cc. Heavy Crean, 
(Crushed ) whipped 

1 C. Nuts 


Method: Melt marshmallows in double boiler. Add 


lemon juice. Cool slightly. Add fruit. Fold in 
whipped cream. Freeze in refrigerator about 2 hrs. 
Serves 8, 


PEACH PARFAIT: Substitute 1 C. finely chopped 
peaches for raspberries. 


STRAWBERRY PARFAIT: 


Substitute 1 C. crushed or sliced strawberries. 
- Dawn P. Marcus - 
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CARMEL SAUCE 


2 C, Brown Sugar t lb. Butter 
4 C, Cream or rich Milk 
Method: Mix together and let come to a boil. Boil 
hard for one minute, 
- Mabel Russon = 


CHOCOLATE SAUCE 


14 Tb. Flour 3 C, Milk 
3 Tb. Cocoa 2 Tb. Butter 
3/4 C. Sugar 4 tsp. Vanilla 


Method: Mix dry ingredients and add milk. Boil hard 
for 2 minutes, Add butter and vanilla and stir. 
Serve over ice cream, hot or cool. 

- Mabel Russon — 


CHOCOLATE SAUCE 


4 C. Karo 1 C. Water 
1 C, Sugar 
Method: Boil together to the soft—-ball stage. Add 
1 tsp. Vanilla, 3 5q. Baker's Chocolate, melted, 
stirring constantly to blend well, Add (slowly). 
1 C, evaporated milk. Blend. Delicious} 

~ Frank W, Otterstrom - 


HARD SAUCE 


Cream $C. soft butter, add 13 C. sifted confection- 
ers' sugar gradually and cream until fluffy. Blend 
in 2 tsp. vanilla. This with cream as desired. 


VANILLA, LEMON OR NUTMEG SAUCE 


eS ECE 0 


1 C. Sugar 4 T. Butter 

2 Tb. Cornstarch 2 tsp. Vanilla or 2 Tsp. 

2 C. Boiling Water Lemon Juice with 1 Tb. 
grated rind or 2 tsp. 
Nutmeg. 


Method: Mix sugar and cornstarch in saucepan. Grad- 


ually stir in water. Boil 1 Min. stirring constantly. 
Stir in butter and flavoring. Serve hot. 93 
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FOR CATCHING FISH 


Time, Patience, and Industry, are the three 
Grand Masters of the Art, 


One should have an - - I don't Care attitude, 
and an unlimited supply of lure, and bait. Then, 
if you will hold your mouth right, you should 
catch the limit every time; if the fish are 
biting. 

- Harvey H. Sessions - 


PROPER HANDLING OF GAME FISH 
le Kill and dress the fish immediately after it 
is caught, and if possible put it on ice, 


Ze In order to eliminate much of the strong 
fishy taste and odor during cooking, cut away 
the shaded section in the following diagram: 


D/L 


« Additional strong taste and odor can be elin- 
inated by skinning the fish. This can easily 
be accomplished by pulling the skin from the 
head end of the fish towards the tail. 


The importance of proper handling of game fish is 
emphasized by a statement from one authority who 
claims that the flesh of a fish deteriorates 200 
times faster than beef, 
-~ H. Rex Taylor, Provo, Utah 
Harvey H. Sessions ~ 
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BAKED FISH AU GRATIN 


Place 1 Lb. of Halibut fillets (or any fish fillets) 
in a lightly greased shallow baking dish. Combine 
1 cam of Campbells Cream of Celery Soup (undiluted) 
# C. shredded milk process cheese, dash of black 
pepper; pour over fish. Bake in moderate oven 
(350°) about 45 minutes. Serves 4. 

~Jean Nebeker — 


CRAB T AU GRATIN 


3 Tb. Butter 4 tsp. Worcestershire 
1 ¢. Milk Salt & Pepper to taste 
tsp. Onion Juice 13 C. Crab Meat 
C. Grated Cheese 2 Tb. grated Cheese 
4 C. buttered cracker 
crumbs 


Method: Melt butter, stir in flour. Add milk, 
seasonings, crab meat and cheese. Cook about two > 
minutes until all ingredients are well blended. Put 
in casserole, sprinkle with crumbs and grated 
cheese. Bake until crumbs are brown. 

~- Mrs. L. H. Bartosh = 


PERINO'S FILET OF REX SOLE DORIA 
Saute sole in 5 oz. very hot olive oil in pan for 
5 minutes. Pull pan off fire, turn sole over, allow 
it to finish cooking off fire. Pour off oil. Add 
1 Tb. melted butter to sole. Sprinkle juice of 
lemon on it. Serve crisp, with braised cucumbers 
sliced thin) over filet. 
- Gazetta McBride - 
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SHRIMP DE JONGHE 


Shuck shrimp before cooking; rinse in cold water and 
drain. Simmer tenderly in boiling water to which is 
added ¢ tsp. each of salt and pure monosodium gluta- 
mate per lb. of shrimp. Let them cool in water, then 
de-vein. If you have some 6" individual bakers, 
arrange about 10 whole shrimp in center, overlapping 
slightly but not heaping. Mash a peeled garlic but 
in a mortor or rub it to paste with a little salt 
and the merest pinch of basil and an even smaller 
pinch of marjoram. 

Have ready about 14 C. soft bread crumbs, They 
must remain feathery so day old or fine crumbs will 
not do. Soften but do not melt 4 C. butter for each 

pound of shrimp. Swish into it ae garlic and 
crumbs, mixing lightly. Give mixture a little sprinkle 
of pure monosodium glutamate and heap the mixture 
lightly over the shrimp, covering them cosily but 
using a light touch. You can do all this ahead of 
time and store in a cool but not icy place ready to 
put on the finishing touches. Heat oven to 425° and 
bake shrimp about 2 minutes or until crispy brown 
on top and sizzling hot. Don't try to offer anything 
else in the meal as a flavor competition. Serve a 
good tossed salad, crisp bread, and a simple fruit 
or froth for dessert, 

~ Celilia Jensen - 


SHRIMP COCKTAIL 


1 Can Shrimps 1/3 C. Catsup 
1 Can Tomato Sauce 1 tsp. Sugar 
1 Lemon > tsp. Paprika 


Method: Remove black cord from shrimps. Keep whole. 
Add to mixture of sauce, lemon, sugar, catsup and 


paprika. Chill. Serves 4 to 6 
- W. L. Bramwell - 


SHRIMP CURRE 
1 Pkg. Frozen Shrimp 1 Can Frozen Cream of 
e TB. Butter Shrimp Soup 
S tsp. Curry Powder Cooked Rice 


Method: Saute shrimp in butter. Add thawed undiluted 
cream of shrimp soup and curry powder. Heat through. 


Serve hot over cooked rice. Serves 4, 
- Vicki Larson - 99 


SHRIMP CURRY = HAWAIIAN STYLE 


6 Tb. Butter 1 Can Milk 

1 Tb. finely chopped Onion 2 C. Coconut Milk* 
1 tsp. Salt 2 Tb. Lemon Juice 
2 tsp. Curry 2 C. Cooked Shrimp 
4 tsp. Powdered Ginger (2 6 oz. Cans) 

2 Tb. Flour 3 C. Cooked Rice 


Method: Melt butter in large saucepan; add onion, 
seasonings and flour, and blend well. Gradually 
Sir in milk; heat, stirring constantly, until mixture 
begins to thicken. Add coconut milk, lemon juice 
and shrimp, and continue cooking about 15 minutes 
or until hot and thickened. Serve over hot, cooked 
rices 
* Combine 1 Pkg. shredded Coconut (14 Cups) with 
2 C. milk in sauce pan. Bring to a boil; simmer 10 
minutes; cool and strain thru cheesecloth. Serves 
6 and has 345 calories per serving. 

-~ Beverly L. Oje - 


ASPARAGUS~TUNA ROLLS 


1 Pkg. frozen cut Asparagus, cooked 
1 C. Tuna, drained 
3/4, C. Cream of Mushroom Soup, undiluted 
Method: Use standard recipe of Fishers’ Biscuit Mix, 
for the dough (Makes a soft dough). Pat or roll 
dough to fom an 8x10" rectangle, 4" thick. Flake 
tuna and spread over dough. Arrange well-drained 
asparagus pieces over tuna, after asparagus is cooked 
and cooled, and cover with 4 C. undiluted mushroom 
soup, spreading evenly. Roll up, jelly roll fashion. 
Slash at intervals, and arrange in rolls in oiled 
9" square or oblong pan. Bake in hot oven (400°) 
25 to 30 minutes. Makes 7 to 9 rolls. Serve with 
cheese sauce, 
CHEESE SAUCE: Heat remaining soup and 4 C. milk over 
low heat, stirring until smooth. Add ¢% C. grated 
sharp cheese, Serve piping hot over tuna rolls, 

- Marilyn 2, Harris - 
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To keep polished silver from tarnishing wrap it well 
in Saran Wrap sothat no air can get to the silver. 
- Kathryn Harley - 


If you find that the stems of the flowers you are 
arranging are too short, stick them in clear drink- 
ing straws and trim the straws to the desired length. 
The clear straws are not noticeable even in glass 
vases. 

- Ed and Ruth Morris - 


To insure against a "bath tub accident", place a 
small turkish towel in the tub and stand on this 
while taking a shower, 

- Afton J. Taylor - 


Sugar Paste for Pictures: Take 1 Tb. flour. Add 
cool water to form paste, then add a small amount 


of Silver Gloss Starch and 1 Tb. Sugar. Cook well 
then add a few drops of wintergreen and a few drops 
of formaldehyde to preserve it. 

~ Fredonia O. Phippen — 


Easy Correspondence Course: If your personal corres~ 
pondence is rather heavy, these tips will help you 


keep up with it: Keep a supply of envelopes 
addressed to the people with whom you correspond 
regularly. As you think of something that will 
interest a particular person, jot it down on a piece 
of paper and slip into the proper envelope. Clip 
recipes, bits of news, or anything of interest, and 
put the clippings in, too. Then when you are ready 
to write, all your reminders are handy so that you 
needn't wrack your brain trying to think of what 
to tell whom. 

- Mrs. Sarah F, Smith on 


Have a Happy Home Coming: If you go away and leave 
your house closed up for a week or two, leave one 
or two delicious apples in a dish somewhere in the 
house, Your home will be sweet and fresh smelling 
when you return. 

- Errol Pickering ~ 
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Happy Birthday: To delight a small girl, wrap her 
birthday present in a piece of new print material 
with the notation that it is for a dress for her 
favorite doll. 

~ Florence Pickering - 


When nanging a coat or dress on the line, hang it 
on two coat hangers with hooks in opposite directions 
and the wind can't blow the garment off the line. 

- Ina Rogers — 


Don't throw away suede shoes wmitil you have tried 
this "renewing" trick. Dip a cloth in vinegar, rub 
shoes thoroughly, especially the scuffed parts. 
Allow to dry then rub with suede brush. 

- Ina Rogers - 


When dying a sweater or blouse - use a wire coat 
hanger to put the article on and by holding the 
hook you can immerse it into liquid without getting 
dye on your hands, 

- Varnell R. Rozsa - 


When driving nail — hold hammer in both hands, thus 
avoid hitting finger. 
- Varnell BR, Rozsa.- 


Serape your nails across a bar of soap before 
planting flowers or gardening - then the garden 
soil will wash off easily. 

- Ludwig Dethloff - 


To discourage gophers or moles from digging in 
lawn or garden I drop a few camphor moth balls into 
the tunnels. I find it as effective and less bother 
than using a trap. 

- Fredonia 0. Phippen - 


sew pockets in corners of your picnic tablecloth. 
Put small stones in the pocket and it won't blow 
into the potato salad. 

- Ludwig Dethloff - 
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Save on Milk Bill: Take 3/4 C. Powdered Milk and 
add 1 Qt. cold water, Mix thoroughly and store in 
refrigerator. When serving milk for meals use 1/3 
glass of this mixture to 2/3 of regular whole milk. 
It is soothing, wholesome and delicious, It saves 
money and is less fattening. 

- R. E. Dorius - 


Checking the Pills: When someone in the family mst 
take several pills a day, it is all too easy to 
forget how many pills have been taken. To avoid 
such confusion, each morning place the pills for the 
day in a bottle. This makes it easy to check on how 
many pills have been t aken by counting the number 
left in the bottle, 

- Mrs, Sarah F. Smith - 


A Reminder: The alarm clock is a faithful friend 
in time of sickness, When you give a dose of 
medicine, set the alarm for the next dose and you 
can forget the time until the alarm reminds you. 
- Mrs. Sarah Fe Smith - 


Extra Quilt: When you put an extra quilt or blanket 
at the foot of a sick person's bed, fold it accordion- 
fashion, then fan out one comer so that when extra 
cover is needed, it is easy to reach, unfolds and 
pulls up quickly with little effort. | 

- Mrs. Sarah F. Smith - 


Clean piano keys with a cloth d@mpened in milk. It 

cleans them and keeps them from yellowing. A milk 

dampened cloth is a fine beauty treatment for 

leather chairs too - helps them keep that new look. 
- Gleason Dearden - 


To remove scorch stain. Place a piece of old muslin 
or sheeting (quite wet) over scorch stain and ‘press 
until dry. Repeat if necessary. 

~ Lela Crook — 
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CLEANING AND LAUNDRY AIDS 


Bend the hollow tin handle of dustpan to a right 
angle with the pan and insert a discarded broom 
handle. It avoids stooping. 


To make a chemically treated dustcloth at home, 
put a generous sized piece of soft cloth into a 
hot, strong soapsuds with a few drops of turpentine 
in it. Let stand two hours, wring and dry; treat 
once in two weeks. 


It's a good idea to dampen the paper on which you 
empty the dust from the vacuum cleaner. Be sure, 
however, to have a dry paper under the dampened one. 


It's a good idea to boil new clothespins in salt 
water before using. This process toughens them and 
prevents them from splitting. 


The next time you wash windows, put about a cupful 
of kerosene into a gallon of warm water. Wash the 
windows with the mixture and rub dry with a cloth. 
It will add luster to the glass and eliminate 
streaks. 


Paint may be removed from window glass by a strong 
solution of soda. 


A spoonful of ammonia in a quart of water for wash- 
ing painted walls or woodwork will make it look 
like new. 


To clean woodwork quickly and easily, make a solu- 
tion of equal parts of vinegar, water and kerosene. 
Apply with soft cloth. 


A cloth saturated in olive oil will remove finger 
prints from furniture. 


When washing wool blankets dry them on curtain 
‘stretchers. This prevents shrinking. 


- Marrion Nissle - 
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Those cloudy streaks on dark polished furniture can 
be removed by wiping with a chamois wrung out of cold 
water. Then polish with your usual furniture polish 
and the luster will be clear again, 


For dusting small and delicate articles, use an 
artist's camel hair brush. This is particularly help- 
ful for filigree or fine Dresden china pieces. 


When ironing tablecloths or large flat pieces, change 
the creases from halves to thirds occasionally. This 
will prevent splitting. 


When using silver polish, use a few drops of ammonia 
instead of water and watch the results, The same 
applies to cleaning jewelry. 


To facilitate cleaning silverware, especially when it 
has become tarnished, place some boiling water in a 
large aluminum vessel and add 1] Tb. baking soda to each 
quart of water. Place all the silver in this and let 
stand about 15 minutes, Then rinse with hot water and 
dry. You will be surprised at the results, 


When ironing a dress that is not color fast - slip a 
paper cleaner's bag over your ironing board, keeps 
the cover clean. 


Slip your thimble over the rod when hanging curtains. 
Avoid tearing fabric and saves your temper too. 


Candles will burn more evenly and slowly if you 
refrigerate them 24 hours before you light them. 


- Johanna McAllister - 


To remove that rough feeling from your hands after 
performing household tasks or from any other cause, 
just sprinkle a little cornmeal on them while washing 
with soap and water, 

- Gleason Dearden - 
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To remove grease spots from silk, lay a blotter 
under the spot and then rub some warmed flour on 
the stain. Brush off and repeat if necessary. 


Mildew may be removed by moistening the spot with 
clean water, then rubbing on a thick coat of 
castile soap mixed with chalk scrapings: rub with 
end of finger, then wash off. 


To remove ink stains on fingers, moisten the stain, 
rub with sulphur end of a match and wipe with a 
dry cloth. 


To keep your hands unstained while preparing new 
potatoes or carrots, get a magic chore boy mitt, 
put it on and scrub the vegetables with it. The 

peeling comes off like magic. 


To remove blood stains from fabrics, even silk or 
wool, make « smooth stiff paste of common laundry 
starch - apply to stain and aliow to dry, then 
wash off. A second application may be necessary. 


Scorehing stains on white silk canbe removed by 
applying bicarbonate of soda mixed with cold water 
to form a paste, 


To remove rust spots from clothing or linens, 
dampen the spots with lemon juice and place over 
the spout of a steaming teakettle. Repeat if 
necessary. Larger spots may be removed by dampening 
with lemon juice and salt and placing in the sun. 


To remove biood stains from washable materials, soak 
in cold water, then launder. If stain remains, bleach 
with hydrogen peroxide or household bleach. To 
remove blood stains from nonwashable material - 
sponge lightly with cold water or apply a paste of 
raw starch mixed with cold water, brush away when 
arye 

- Gleason Dearden — 
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CHOCOLATE ICE CREAM CUPS 
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6 Sq. Baking Chocolate 2% C. Corn Flakes 
10 Marshmallows, cut in 1 C. Shredded Coconut 
small pieces + tsp. Salt 


Melt chocolate over boiling water. Add marshmallows, 
corn flakes, coconut, salt and nuts, stirring lightly 
to blend. Quickly press into buttered cup cake tins 
covering sides and bottom, using spoon or small 
glass. Chill. 

To loosen and remove from pan, let hot water run 
over bottom of pan and run knife around sides of 
cup. Serve filled with ice cream. Top with topping 
and cherries if desired. 

- Dawn Marcus - 


LEMONADE ICE CREAM 


1 Can concentrated 2 Egg Whites 
frozen lemonade 1 C. heavy cream 


Thaw the concentrated frozen lemonade. DON'T DILUTE. 
Put egg whites in a small bowl and beat with a 
rotary beater or electric mixer until whites stand 
in pert points when you lift the beater. Pour cream 
into a large bowl and beat until the cream holds a 
shape (don't over beat or you'll find yourself in 
the butter business). Now dump the egg whites on 
top of the whipped cream and mix together gently - 
in other words, fold. Mix in the lemonade gently, 
pour into an ice-cube tray, and freeze in the 
ice-cube compartment of your refrigerator until 
mixture looks mushy. Takes about 30 mins. Spoon the 
mixture into a bowl and beat for a few minutes until 
smooth. Pour back into ice-cube tray and freeze 
until firm. Sprinkle with a little grated lemon rind 
before serving. Serves }. 

- Leona Norris - 
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LIME FREEZE 
1 Box plain Chocolate Wafers 1 Box Lime Jello 


or Graham Crackers 10C. Pet canned Milk 
1/3 C. Lemon Juice and or Whipping Cream 
grated lemon rind iC, Sugar 


& C. Hot Water 
Method: Mix sugar, water, jello together. Add to 
‘lemon rind and juice. Beat milk separately. Add 
green food coloring. Mix 3 Tb. butter with rolled 
crumbs. Put in ice cube trays. Pour in mixture, 
Sprinkle few crumbs on top. Freeze. 
- Golda Faucette - 


VANILLA CREAM 
3 only yolks of Eggs ; oz. Gelatine 
C,. Sugar Pt. Whipping Cream 
C. Cold Water Pinch of Salt 
C,. Milk Vanilla 


Method: Soak gelatine in cold water. Heat milk. Work 
egg yolks and sugar creamy. Add to milk. Likewise 
add soaked gelatine. Beat over fire but do not 
boil. Pour into bowl set into cracked ice or ice-~ 
cooled water, add vanilla and let cool. Stir custard 
occasionally. When cold and beginning to thicken 
fold in whipped cream. Pour into mold dipped in 
cold water and set in refrigerator. When serving 
set mold for seconds into hot water, then turn out 
quickly. Serve with fruit sauce. Serves 6, 

~ Irving L. Pratt, JDe mae 


HOT FUDGE SUNDAE TOPPING 


1 Can Eagle Brand 1 Sq. Hershey's Baking 
Condensed Milk Chocolate 
Method: Place contents in top of double boiler and 
heat until melted, Stir occasionally. Mixture will 
thicken so dilute with warm water to desired con- 
sistency. Left over topping can be kept in refriger- 
ator indefinitely and re-used as above. Will serve 
approximately 6 to & 
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- Dawn Marcus ~ 
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MARASCHINO CHERRIES 


is Lbs. Royal Ann Cherries 44 Lbs. Sugar 
1 tsp. Alum 1 Pt. Water 
Red coloring 13 oz. Almond Extract 
Method: Wash and stone 44 Lbs. Royal Ann Cherries, 
Soak over night in enough water to cover, to which 
1 Tb. alum has been added. Drain. Boil cherries, 
Sugar, water and red coloring together until tender, 
Add almond extract just before removing fram fire, 
Pour into sterilized jars and seal, 
- Nellie Wilson - 
CANDIED FIGS 


Wash and dry firm, ripe figs, drop into boiling 
water for 3 minutes and drain well. For each pound 
of figs, boil 1 C. sugar and 4 C. water until clear, 
then drop in figs, putting in only enough figs at a 
time to cover the bottom of the kettle. Boil slowly 
15 minutes. Remove from fire and let stand over 
night. Repeat this process for 5 days, or until figs 
are clear and filled with syrup. When fruit is 
bright and clear, drain and dry in the sun or in a 
cool oven. For the crystallized figs, when figs are 
dry cover with syrup made of 6 C. sugar and 4 C, 
water and let stand for 3 days. Drain, sprinkle with 
granulated sugar and pack in layers in wooden or 
tin boxes with bay leaves between. 

- Ed and Ruth Morris ~ 


SPICED TOMATO JAM 


6 Ripe Tomatoes(Firm) ¢ tsp. Nutmeg 

1& tsp. grated lemon 1 Pkg. powdered fruit pectin 
rind 4 C. Sugar 

2 tsp. Lemon Juice t tsp. Allspice 


1. Scald tomatoes in boiling water; dip in cold 
water; peel. Cut in small pieces into large kettle. 
Stir in lemon rind and juice and spices. Heat to 
boiling. 

2. Add powdered fruit pectin, stirring constantly; 
stir in sugar. Bring to full rolling boil; boil hard 
1 minute; remove from heat. Stir and skim top 5 mins. 
Ladle into hot sterilized jars, Seal. Emily Hill - 
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CARROT AND PINEAPPLE MARMALADE 


4 C. Carrots (ground fine) 
Grated rind and juice of 2 Lemons 
Grated rind amd pulp of 3 Oranges 
1 tsp. Ground Ginger 
1 C, Water 
34 C. Sugar 
1 CG. Diced Pineapple 
1 &. Fineapple Juice 
Method: Cook carrots, grated rind of lemons and 
oranges and orange pulp in as little water as 
possible until tender (about 35 to 40 minutes). Add 
the ginger, water, sugar, pinepple and pineapple 
juice, Cook until thick and clear, Add lemon juice 
and cook 5 minutes. Pour into sterilized jars and 
seal while hot. 

- Earlgar Ferrin - 


PEACH AND ORANGE MARMALADE 


18 Peaches 1 C. Maraschino 
5 Medium Oranges Cherries 
Method: Peel and seed peaches and grind with the 
oranges in the coarse grinder. Add juice from 
cherries and measure. For each cup of fruit add 
13 C. of sugar. Boil till thick, or drops from spoon 
like jelly, then add cherries (ground). Seal like 
Jame 

~ Mrs. Minerva Harrison - 
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CHEESE LOAF 


1 C. Cooked Macaroni (grind 1 Lb. et Cheese (you 
after cooking and cooling) may use $ to 1 full pound- 


1 Bell Pepper (ground - we bie eeS Tillamook ) 
remove seeds ) 3 Tb. Melted Butter 

1 Small Can Pimento, drained 3 Eggs - slightly beaten 
1 C. Soft Bread Crumbs Salt & Pepper to taste 
1¢ C. Milk 


Method: Put macaroni, pepper, and pimento through medium 
food chopper. Grate the cheese. Soak the bread crumbs in 
milk for a while. Beat eggs slightly and combine all the 
ingredients and then stir in the melted butter. Bake 
2 hours at 275°. 

- Norma S. Pratt - 


ITALIAN CHEESE LOAF 


2 Pkg. Refrigerator 1 C. Parmesian Cheese 
Biscuits 

4 C. Melted Butter 
Method: Quarter biscuits. Dip each piece into the melted 
butter, then into cheese. Place in a small loaf pan. 
Bake at 375° for 35 to 40 minutes. To serve, slice or 
pull off cheese covered biscuit balls. Other cheeses than 
Parmesian may be used. 

- Vickie Larson - 


PERFECT MACARONI AND CHEESE 


1 - 8 oz. Pkg. Elbow Macaroni f tsp. dry Mustard 


3 Tb. Flour Tb. Margarine 

3/4 Lb. American Cheddar 3 C. Milk 
Cheese 2s tsp. Salt 

Few drops Worcestershire 4 tsp. Pepper 
Sauce 


Method: Cook macaroni according to directions on package. 
Drain well. Set oven at 400°. Melt the margarine, take 
off stove, stir in the flour till smooth. Add milk, put 
back on stove and cook stirring constantly until as 
thick as wanted, then add part of the grated cheese. Put 
some macaroni in a buttered casserole, then some grated 
cheese, then some sauce. Continue, ending with cheese 
and paprika on top, and bake about 45 minutes. 

- Mrs. S. H. McMurrin - 
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HAM AND CHEESE LUNCHEON STICKS 
Cut pieces of American Cheese about 3" thick, 1" wide, 
4" Jong. Roll in slices of boiled ham and hold together 
with tooth picks. Place in hot oven a few minutes until 
cheese is melted. Serve hot with a salad. 


- Sara Hanks - 
NEW SOUFFLE 
k Tb. Flour 4k Tb. Milk 
% C. Mayonnaise + tsp. Salt 
1 (7 oz.) can minced Clams Dash pepper 
1 tsp. grated Onion 14 tsp. Lemon Juice 


lk Egg Whites 
Method: Gently stir flour, salt and pepper into mayon- 
naise. Beating or overmixing will cause curdling, but 
will not affect final product. Add milk slowly, stir in 
clams, lemon juice and onion. Beat egg whites until stiff 
Gently fold mayonnaise into egg whites until thoroughly 
blended. Pour into greased casserole, bake at 325° for 
40-45 minutes. Serve at once. 

VARIATIONS ) 
1 C. ground ham or luncheon meat, dash of dry mustard, 
+ C. grated cheese, or | 
1 C. well drained kernel corn, dash curry powder, 
3 slices of cooked, crumbled bacon, or 


13. C. fresh chopped mushrooms sauteed in 1 Tb. butter 
for 3 mins. 1 Tb. minced onion, = C. chopped celery 
and + tsp. more of salt, or 


1 C. minced chicken, 2 Tb. chopped parsley, dash nutmeg. 
bs Mrs. S. H. McMurrin 


WELSH RAREBIT 


3 Lb. Grated Cheese 2 Tb. Flour 

e C. Sweet Milk, scalded Dash Red Pepper 

= tsp. Mustard 2 Eggs, well beaten 
1 tsp. Salt 1/8 lb. Butter 


Method: Mix cheese,flour, eggs, mustard and salt and 
pepper. Pour slowly over this mixture scalded milk, then 
add butter. Cook over double boiler » Stirring constantly. 
Serve over heated soda wafers or toast. 


-Farl Ferrin - 
120 am 


GOLDEN CHEESE RICE LOAF 


4 C, washed raw Rice 

1 Qt. Boiling Water 

4 tsp. Salt 

6 Qts. grated raw Carrots 
k Qts. grated Cheese 

25 Eggs, beaten 


2 tsp. Pepper 

2 Tb. Salt 

1 C. Minced Onion 

hk Cc. Milk 

2 Tb. Worcestershire 
Sauce 

Few grains Cayenne Pepper 


1. Boil rice in salted water, adding grated carrots 

5 minutes before rice is tender. 
2. Combine remaining ingredients. Reserve 4 C. cheese 
3. Divide mixture into pans, sprinkle remaining cheese 


on top. 


Bake in moderate oven until set, about 1 hour. Better 
if pans are placed in pans of water. Serves 75. 
Serve with creamed eggs and mushrooms, or any good 


creamed dish. 


- Merlyn Davis, Los Angeles Temple - 


TEXAS CHILI 


1 C. bacon grease or 
Wesson Oil 
2 small cans Tomato Paste 


4 sweet Mexican Peppers 
2 Qts. Water 

2 Tb. Salt 

2 Tb. Sugar 

2 C. Chopped Onions 

1 Qt. Canned Tomatoes 


First Part: Soak beans in water over night. In the 
morning put beans on to cook in the same water. Cook 
slowly 1 hour with soda and ginger. 

Second Part: Fry 2 lbs. ground meat in shortening 
until partially cooked. Add seasoning (salt, 

sweet peppers cooked, sugar, 2 minced cloves of 
garlic (can substitute chili powder), 1 small can 
tomato paste. Add 1 Qt. canned tomatoes. 

Third Part: Pour all ingredients into pot of beans 
and cook slowly 2 hours. Serve with dill pickles and 
crackers, hot apple pie or lemon pie. 


- Myrtle H. Johnson - 
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RICE CHOP SUEY 


% Lb. Sausage 2 Cans Chicken Rice Soup 
1 C. Chopped Onion 1 C. Minute Rice 

1 C. Chopped Celery 1 C. Water 

1 C. Chopped Green Pepper 1 Can whole or chopped 
Grated Cheese Mushrooms 


1. Brown sausage, onion, celery and pepper in 
large frying pan. 

2, Add soup, rice, water, and mushrooms. Bring 
to boil. Lower heat and simmer for 20 mins, 
This can be served at this point with grated 
cheese melted over it or - 

3. Place in casserole - top with cheese - and 
heat in oven at 300° for 15 = 2 minutes, 

- Dawn Marcus - 


"JOHNNY MARZETTI" 


2 Tb. Margarine 2 Large Onions 

1 Cleve Garlic 1 Lb. Ground Beef 

1 Can tomato paste 2 Cans (4 oz) Mushrooms 
1s C. Water 1 C. diced celery 


1 Green Pepper, diced 1 tsp. Vinegar 
Salt and Pepper to taste 1 Tb. Sugar 
Melt margarine in large skillet. Add onions, garlic 
and cook until soft. Add ground beef, crumbled, and 
cook until browned. Stir in tomato paste, water, 
with mushrooms in liquid, celery, green pepper, © 
vinegar, sugar, salt and pepper. Simmer 30 minutes 
to make a rich sauce. While this sauce is cooking, 
cook 8 oz. package noodles in salted water until 
just tender. Drain and mix with sauce. Cover and 
cook slowly one hour on top of range or in oven 
at 350°. Serve plain or with grated cheese. 
Serves 6 to 8. 

~- Belle S, Clark ~ 
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LASAGNA 


2 

1 Large Onion 1 Lb. beef (ground) 
1 Clove Garlic 1 Small Onion 
6 Sprigs Parsley 4, Tb. Butter or margarine 
t C. Olive Oil or 3 Tb. Flour 

salad oil 3/4 C. grated Parmesan- 
3% C. tomatoes style cheese 

(#24 Can) 2 C, Milk 
1 Small can Tomato Paste 2 Egg Yolks 
2 Bay leaves 1 Lb. Pkg. Lasagna Noodles 
&t tsp. Pepper 
1 tsp. Salt 
+ C, Water 


Make up the Tomato Sauce: Chop large onion, garlic 
and parsley fine and fry slightly in hot oil. Add 
tomatoes, tomato paste, bay leaves, salt, pepper, 
water and stir until well mixed. Toss in ground 
beef, breaking it up well. Cover tomato sauce and 
cook over low heat 45 minutes, stirring occasionally. 


Make up Cheese Sauce: Chop amall onion fine and cook 
it in melted butter a minute or two. Mix in flour 
until smooth, add dash of salt. Gradually stir in 
milk and continue cooking over low heat, stirring 
constantly, until sauce is thick as heavy cream. 
Beat egg yolks slightly, mix in a little hot cheese 
mixture slowly then mix all cheese mixture and yolks 
together and cook over low heat for 10 minutes, 
Remove from fire. 


Cook - Lasagna Noodles as directed on package until 
tender, then drain, Start oven at 325 F. or slow and 
grease a large baking dish. Put a layer of noodies 
on the bottom of baking dish, pour over enough 
Tomato Sauce to cover noodles and add some of Cheese 
Sauce to this. Continue with these layers until 
ingredients are all used. Finish off the dish with 
a covering of Cheese Sauce. Bake 20 minutes, then 
set oven to broil and broil Lasagna until surface is 
a bubbly gold. Makes enough for 6, 

- Kathryn Harley - 
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LASAGNA 


2 No. 24 cans Italian peeled 2 tsp. Salt (for 


tomatoes boiling noodles 
k = 8 og. cans Tomato Sauce 1 Lb. Lasagna Noodles 
2 tsp. Salt ( very wide) 
tsp. dried Oregano 14% lbs. Ricotta Cheese 
tsp. Pepper 1 Lb. Mozzarella 
2 tsp. Onion Salt cheese, thinly sliced 
2 C. Minced Onion 1 Cc. grated Parmesan 
2 Minced cloves Garlic Cheese 
1/3 C. Salad Oil 2 Lbs. Ground Chuck 
2 tsp. Accent (Monosodium 
Glutamate ) 


Method: In a large saucepan or kettle, combine tomatoes 
and next 5 ingredients; start simmering, uncovered. In 
skillet, saute onion and garlic in oil, until lightly 
browned; add chuck, next 2 ingredients; cook until 
meat loses red color; add to tomato sauce; simmer 24 
hours, or until thickened. Meanwhile cook Lasagna as 
package directs, stirring occasionally; drain, separa- 
t noodles. Heat oven to 300°. In bottom of two 
12x6x2" baking dishes, place several spoonsful of 
sauce; top with criscross layer of Lasagna, then with 
half of Ricotta (divide between two dishes). Top with 
1/3 Mozzarella and half of Parmesan (divide between 2 
dishes). Repeat again, ending with sauce. Top with 
remaining Mozzarella. Bake until bubbly. Remove fram 
oven, let stand 15 minutes. 

- Virginia Waldron - 
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PIZZA PIE 


DOUGH: Dissoive 1 Pkg. Fleishmann's Dry Yeast in 1 C. 
warm (not hot) water. Stir in 1 tsp. sugar, 14 tsp. 
Salt and 2 Tb. olive oil. Beat in 2 C. sifted enriched 
flour. Stir in 14 C. sifted enriched flour. Knead, and 
put in greased bowl; brush top with shortening. Cover. 
Let rise in warm place, free from draft, until double 
in bulk, about 45 minutes. Punch dough down. Roll out 
into 8-inch circles. Place on lightly floured baking 
sheets. Cover with damp towels. Let stand 15-20 mins. 
On Grill or top of range preheat heavy oiled skillet 
over medium heat. Cook circles until light brown on 
bottom. Turn and top with Pizza topping. Cook until 
done, about 8-10 minutes. 
PIZZA TOPPING: Cut 1 Lb. Mozzarella Cheese into thin 
slices. Combine 2 cans (6 oz. each) tomato paste, 1 C. 
water, 2 tsp. salt, 1/8 tsp. pepper, 2 tsp. crushed 
Oregano. Top each circle of dough with cheese slices, 
then tomato mixture, sprinkle Parmesan cheese and 
about 1 tsp. olive oil. If desired top with pieces of 
sausage (Pepperonni), sliced frankfurters, anchovy 
filets, sliced olives, sliced canned mushrooms, cooked 
minced clams or cooked shrimp. 

- Virginia Waldron - 


PIZZA PIE 
3 C. Flour 1 Cc. Water 
25 Cakes Yeast 5 C. Tomato Sauce 
= C. grated Cheese 1 C.Anchovies (if 
feteebrnna) desired), or mushrooms 


Method: Add various spices according to your taste. 
Heat oven at 450. Cook 40-45 minutes. 
- Warren Farlow - 


PILAF 
1 Section Vermicelli (break up),brown in shortening. 
1 C. rice 2 C. Chicken Broth 
+ Lb. Butter it tsp. Salt 


Method: Bring broth to boil. Add slowly, rice and 
browned Vermicelli. Add salt and lay cube of butter 
on top. Cover tightly and cook over very low flame 
approximately 25 mins. 


- Violet Smith - 125 


ITALIAN SPAGHETTI WITH MEAT BALLS 


1 Lb. Mixed Ground Beef 1 Egg, well beaten 
and Pork + C. chopped Onion 

i C. grated Parmesan Cheese 1 Clove Garlic, chopped 

1 T>. finely chopped Parsley fine (optional) 

2 Tb. chopped Green Pepper 2 Tb. Cooking Oil 

Dash Pepper 1 No. 3 can Tomatoes 

2 tsp. Salt (1 tsp. for 1 can Tomato Paste 
spaghetti ) 1 Lb. Spaghetti 


Parmesan Cheese 
Method: Combine first 9 ingredients with 1 tsp. salt 
and shape into small balls. Heat oil, add meat balls 
and brown slowly on all sides. Add tomatoes (sieved if 
desired). Reduce heat as low as possible and simmer 
very slowly for 14 to 2 hours, stirring occasionally 
until sauce is the desired thick consistency. 

Bring water to boiling, add the remaining tsp. salt 
and spaghetti and let cook 15 to 20 minutes, or until 
tender. Drain and serve at once with Parmesan cheese 
and spaghetti sauce. 


- Ann Pusatiry - 
SPAGHETTI 

1 lb. Ground Round Steak 1 can of Kernel Corn 
2 Green Peppers 3 cans Heinz Tomato Soup 
2 med. size Onions = lb. nippy cheese 
4 1b. lean Bacon 1 Clove Garlic 

C. Olive Oil 1 Lb. Spaghetti 
1 can Pitted ripe olives 2 cans Mushrooms 


(sliced) 
Method: Heat olive oil. Cook onions, garlic, pappers 
and ground round until well done. In separate skillet 
cook finely chopped bacon. Drain off fat. Mix above with 
tomato soup, corn and olives. Simmer for about an hour 
stirring frequently. Turn off heat and add cheese, cut 
fine. When melted, add cooked spaghetti, marinate 
thoroughly. Bake covered in moderate oven 3/4 to 1 hr. 

- Violet Smith - 


126 


COOK ALL AT ONE TIME SPAGHETTI 


1 Tb. Cooking Oil Large Green Pepper 

1 large Onion, chopped 2 cans (small) Hunt's 
1 Lb. Ground Beef Tomato Sauce 

1% tsp. Salt 1s C. Water 

8 oz. Pkg. Spaghetti Grated Cheese 


Method: Heat oil in sauce pan. Add onion, pepper and cook 
until soft. Crumble in beef. Stir and fry until meat 
loses red color. Pour in tomato sauce and water. Bring to 
boil. Break spaghetti in half. Put in a little at a time 
and keep submerged in sauce. Cover. Simmer 20 to 30 
minutes. Serve with cheese. Makes 3 to 4 servings. 

- Clara Merz - 


SAVORY RICE 


Cook 1 C. Uncle Ben's converted rice according to direc- 
tions on package. (makes 4 C. cooked rice). Chop a 
medium onion and saute slowly in 4 sq. margarine or butter 
until soft but not browned. Add one 4 oz. can sliced 
mushrooms (reserving liquid). Cook 2 minutes then add 
pice, mushroom liquid, salt and pepper to taste, and last 
+ pkg. Frozen Green Peas and 3 Tb. finely chopped Parsley. 
Mix well, cover and cook over low heat for 5 to 10 mins. 
or until hot through. Serve immediately before peas and 
parsley lose their fresh green color. Serves 10. 


- Ruth Bishop - 
BAKED RICE 
2 Tb. Butter 1 C. Brown Rice 
1 Can Drained Mushrooms 1 C. Onion Soup 


(save juice) 
Method: Melt butter, add mushrooms and brown. Add rice 
and stir to warm rice. Add soup (dilute can with mushroom 
juice and water). Place in casserole, cover and bake 1 hr. 


at 350. 
- Barbara M. Bardick - 
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TEXAS TAMALE PIE 


Cornmeal Mixture: 14 C. uncooked corn- 
ie tsp. Salt meal 
42 C. Boiling Water 2 Tb. Margarine 
1 C. grated Jack or American 
Cheese 


Method: Slowly stir cornmeal and salt into boiling 
water, cover and cook over low heat or in double boiler 
for 30 minutes. Remove from heat and blend margarine 
and 3/4 C. of the cheese. Cool slightly. 


FILLING: 
1 Lb. Ground Lean Beef 2 Tb. Wesson Oil 
1 minced Clove Garlic 3/4 C. Chopped Onion 7 
14 C. chopped Celery 1-42 can Tomatoes (2% C.) 
1 #2 can whole kernel Corn 1 Tb. Salt 
(about 2 C. drained) 1 Tb. chili powder 
1 tsp. Worcestershire 2 C. Cornmeal 
Sauce 1s C. ripe olives cut up 


Method: Cook beef iightly in oil, add garlic and onion, 
celery, tomatoes, corn, salt, chi, and Worcestershire 
sauce. Slowly stir in cornmeal and some olives. Reserve 
a few for the top. Line large greased 3 Qt. casserole 
with cornmeal mixture - reserve 1/3 of cornmeal mixture 
for top. Pour filling into lined casserole. Spoon the 
balance of cornmeal on top and the balance of grated 
cheese and olives. Bake 45 minutes at 350. Serve with 
mixed green salad and smoked potato chips. 
- Myrtle H. Johnson - 


TAMALI PIE 


1 Lb. Ground Round Steak 
4 Lb. ground Pork (or Sausage) 
Fry with large onion cut fine in bacon fat and salt. 
Add large can cream corn, 1 large can solid pack 
tomatoes, 1 C. milk, 1 can Pitted Ripe Olives, 13 C. 
cornmeal and chili neeaee (14 tsp. or more to taste). 
Add more salt. Bake in covered greased pan for 13 
hours in slow oven. Serve with mixed green salad ee 
garlic bread. 

- Violet Smith - 
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TAMALE PIE 


1 C. Corn Meal 3/4 Lb. ground uncooked 


3.C. Boiling Water meat or, 13 C. cooked 

14 tsp. Salt meat 

1 Onion (diced) 15 C. Drained canned or 

1 Green Pepper (diced) cooked Tomatoes 

3 To. Fat Chili Powder & Salt to 
Taste. 


Method: Stir corn meal slowly into rapidly boiling 
salted water. Cover and cook 45 minutes in double boiler. 
Cook onions and green peppers in fat until tender. Remove 
from fat. Add meat to fat, if uncooked, cook until done. 
Add remaining ingredients and heat. Pour layer of cooked 
corn meal into greased baking dish. Add meat mixture and 
cover with rest of corn meal. Bake in hot oven 400° for 
30 minutes. Serve with green salad. 

-Verla Louise Brown - 


TAMALE PIE 


2 Cans Tamales 1 Can Cream St 

} le Corn 
ae with Salt and Pepper. Wash out can eit + C. 
water. 


1 Pkg. wide noodles, cooked 
1 Lb. Cheese | 
Cut tamales in half (long way), then add noodles, corn, 
cheese and repeat. Cook 14 hrs. at 300°. Serves 8. 
Co Mrs. H. Harold dgackson = 


TAMALE PIE 
1 can Kernel Corn 1 can Ripe Olives 
1 can Tomato Juice (large can) 
1 can Las Palmas Red 14 Lbs. Pork Sausage 
Spanish Chili Sauce ls C. Sweet Milk 
1 C. yellow Corn Meal 3 Eggs - beaten 
(uncooked ) 3/4 tsp. Salt 


4 buds garlic cooked in 

Olive oil (may substitute onion) 
Method: Fry sausage and add garlic; add tomato juice 
and sauce and some of the corn water, boil. Add uncooked 
corn meal, mix well. Add milk, corn, olives, seasonings 
and eggs. Cook in slow oven between 1 and 15 hours. 
Serves 8 to 10. 


- Vida Waldron - 
L223 


TAMALE PIE 


1 Lb. Ground Round Steak 3/4 C. Salad Oil 
1 Can Tomatoes Salt & Pepper 
1 Can Corn 1 Chopped Onion 


Method: Brown onion and meat. Add rest of ingredients 
and cook 20 minutes on top of stove. Add 1 beaten egg, 
1 C. Cornmeal and 1 C. Milk, then $C. sliced green 
(stuffed) olives. Bake in 350° oven for 1 hour in a 
rane ‘10 oz. cans of tomatoes & corn - not large 
ones). 
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ALMOND RICE CASSEROLE 


Add two boullion cubes to water when cooking rice, 
then toss cooked rice with chopped almonds and finely 
chopped onion. Perfect go-together with broiled 
chicken livers. 

- Ethel Lester - 


CASSEROLE 


Cook together 1 medium onion, 1 green pepper, and finely 
chopped garlic in Wesson Oil. Add 1 lb. of ground 
round steak. When cooked add 2 cans of Tomato Sauce, 
rinse cans and add 1 can of whole kernel corn and 1 can 
mushrooms. Let simmer for a few minutes. 

Have 1 package noodles cooked and add to the above. 
Pour half in caserole, sprinkle with Parmesian Cheese 


: generously, add remainder and cover with rest of cheese. 
Bake in 350° oven for about one half hour. 
- Gertrude W. Young - 


BEEF AND RICE CASSEROLE 


1 C. Rice 7 1 Lb. Ground Beef 
2 Tb. Butter 1 tsp. Salt 

1% C. Diced Celery Dash of Pepper 

3 Tb. Minced Onion 1 Can Tomato Soup 
i C. Water 


Method: Cook rice. Saute celery and onion in butter 
until tender but not brown. Place rice in casserole. 
Top with celery mixture. Brown meat in fat remaining 
in skillet. Arrange on top of celery. Combine soup 
with water. Pour over mixture and bake 35 minutes. 

- Agnes Kelly - 
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POLISH "HALUPKIES” OR STUFFED CABBAGE LEAVES 


RSET SS GLEE SE 0 eee 


1 Lb. Ground Beef 1 C. rinsed Rice 

1 Lb. Ground Pork( chops) 3/4 tsp. Garlic 

l Ege Powder 

+ small Onion Pepper to taste 

3 Tbs. Salt Good sized head of 
Large can Seurkraut Cabbage 


1 Can Tomato Sauce 
Method: Mix meat, egg, onion, rice, garlic powder, 
pepper and salt thoroughly. Put cabbage into water 
and simmer until leaves are soft enough to break from 
cabbage head. Take each leaf separately and cut 
hump off end. Roll meat into each leaf and tuck in 
each end to secure meat in leaf. Rinse saurkraut 
thoroughly. Put layer of saurkraut in bottom of 
large pot and then layer of stuffed cabbage leaves. 
Put layer of each until pot is filled. Fill with 
water and put tomato sauce on top. Boil at low heat 
for about 4 hours. Add water as needed. Makes 
about 11 or 13 "Halupkies" or stuffed cabbage leaves. 
- Margaret Coleman - 


CHINESE NOODLE CASSEROLE 


4 C. chopped Onion 2 cans Mushroom Soup 

1 C. diced Celery 2 cans Tunafish 

4C. broken Cashews 1 large can Chinese 
Noodles 


Method: Mix first five ingredients together and pour 
into casserole dish lined with noodles. Put more 
noodles on top and bake at 350° for 45-60 minutes. 
Serve hot. (for a short-cut, boil onions and celery 
together till tender before mixing with rest of 
ingredients, then just heat in oven till bubbling). 
Serves 4 to 6. 

- Ruth Ahlers - 
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AMERICAN CHOW MEIN 


1 - 8 oz. Pkg. Noodles + Lb. Tillamook Cheese 
1 Lb. Ground Round 1 #2 can Cream Style 
1 Onion - medium size Corn 
1 Green Pepper - med. size 1 #2 can Tomato Juice 

1 #1 can Ripe Olives (if 

desired) 
Method: Cook noodles and drain. Brown meat with 
onion and green pepper. Place noodles in baking dish 
and add meat mixture and corn, then cheese which has 
been grated. Olives may be added if desired. Cover 
with tomato juice. Bake 45 minutes at 350°. 
Serves 8. 
- fTrilby Rozsa - 


CASHEW TUNA CASSEROLE 


2 C. chopped Onions 1 can Water 

2C. chopped Celery 1 Pkg. Cashew Nuts 
2 cans Chinese Noodles 2 cans Cream of 

2 cans Star Kist Tuna Mushroom Soup 


(Topping) - 1 Large Pkg. Potato Chips 
Method : Combine ingredients and bake in large baking 
dish at 350 for 1 hour. Last 4 hour spread one large 
package of potato chips crushed over top of the 
casserole. 
- Shirley Iokepa - 


CASHEW TUNA CASSEROLE 


1 can Tune 1-3 oz. jar Chow Mein 
1 can Mushroom Soup, Noodles 
iC. Water - mixed with 1. Celery, finely 
soup diced 
+ C. minced Onion # Lb. Cashews (cut up) 
Pepper 


Method: Mix all ingredients (except noodles) in 
buttered casserole. Put noodles on top gust before 
putting in oven. Bake uncovered at 325 for 40 
minutes. 

- Beverly Bailey - 
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CHICKEN NOODLE CASSEROLE 


1 small Pkg. Noodles Chicken Soup 
Chee se 
Method: Cook noodles for 20 minutes. Put in bottom of 
casserole, a layer of noodles and layer of cheese 
until dish is filled, Then pour in chicken sou” and 
bake 30 minutes, 

- Mary Ann Crockett - 


CHICKEN RICE CASSEROLE 


2/3 C. Uncooked Rice 1/3 C. blanched 
ls C.Cut Chicken almonds, sliced 
2 Tb. Celery, cut fine 3 Eggs, beaten and 
1 Tb. Onion, cut fine folded in last 
1 Tb. Pimento or 1 GC, Cheese 

Green Pepper 1 C. Broth 


Method: Mix together. Add 1 C. grated cheese and 1 ©. 
broth. Set casserole in pan of water and bake at 350°, 


SAUCE: 2 Tb. Butter C. Chicken Broth 
2 Tb. Flour C. Sliced Mushrooms 
s C. Milk 


~- El Geva Farr —- 


CHICKEN RICE CASSEROLE 


Shred meat from one 34 or 4 Lb. chicken, that has been 
simmered until tender. 

4 C. uncooked Rice (I prefer to cook rice first) 

1 Can Pimentos 

2 cans Sliced Mushrooms 

4 Lb. blanched Almonds, sliced 

Method: Grease a casserole. Put a layer of rice, a 
layer of chicken, pimento, mushrooms, almonds, then 
add a layer of white sauce made with 4 chicken stock 
and 4 milk. (keep layers moist). Continue chicken and 
rice and white sauce layers until desired amount, end- 
ing with white sauce on top. Sprinkle with bread 
crumbs and bake in a 350° oven for 4 hr. This is also 
delicious with the variation of fine or wide noodles, 


~ Frank W, Otterstrom - 
13h 


LAMB CASSEROLE 


2% Lb. Lamb Shoulder, skinned and boned 

1 medium sized Onion, minced 

+ Lb. Butter 

2 branches Celery 

1 bunch young French Carrots, shaped small 

hk only, young Turnips, quartered and shaped 

12 only Boiling Onions 

1 heaping Tb. Flour 

1 C. Tomatoes, pureed 

1 Pt. Broth, made of the lamb bones 

12 only, small rounded Potatoes, boiled in 
salted water, then browned 

1 C. Peas, boiled in plain water 

Salt, White Pepper, Parsley 


Method: Cut lamb into 1-3/4 inch squares, dredge 
mildly with salt and white pepper, and saute in 
pan without browning. Sprinkle with the chopped 
onion and celery, move meat about and continue 
cooking until ingredients added become soft. With 
the moisture disappearing add flour, and when the 
latter has nicely browned, tomato puree and broth. 
Bring to a boil and put into casserole. Braise 
carrots and turnips in butter. Brown onions and 
add to meat. Cover casserole, place in oven and 
bake until contents are done, or about 40 minutes. 
Remove lid, take off surplus fat and garnish with 
potatoes, peas, and a sprinkle of chopped parsley. 


- Irving L. Pratt, Jr. - 
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MEXICAN BORDER CASSEROLE 


% chopped Green Pepper 1 Can Beans 
1 Onion, chopped 1 can Corn 
1 can Chili Con Carne Grated Cheese 


(without Beans) 
Method: In hot skillet cook pepper and onion ultil 
tender, Put in casserole, add Con Carne, Beans, Corn. 
Sprinkle cheese over top. Refrigerate about 1 hour, 
Heat oven 325° F, Bake with casserole covered 1 hour. 
Uncover and bake 30 minutes longer. Makes 9 or 10 
servings. 
- Sylvia Gale - 


OYSTER CASSEROLE 


Get 2 large-size cans of Willow Point (sure) Oysters, 
Pour into casserole, juice and all. Add 2 beaten eggs, 
salt and pepper. Add quite a pile of crumbled wp, 
fresh crackers. Then all milk or half-and-half. Be 
sure the crackers are all soaked up in the milk and 
oyster goo and there is plenty of juice to spare. Put 
dobs of butter over top and bake in oven until bubbly 
hot. Serve right from the casserole. The oysters are 
already cooked, of course, so there isn't much to be 
done to this dish except putting it together and 
heating it through. Be sure it is not too dry and if 
it should turn out that way add more milk and put it 
back in the oven until bubbly hot. 

- Bob Ensign = 


RICE CASSEROLE 


2 C. Cooked Rice % Green Pepper, chopped 
2 C. Grated American 1/3 C. Butter, melted 

Cheese 2 Eggs, beaten lightly 
1 Small Onion, chopped Salt to taste 


Beat eggs and add all ingredients into a buttered 
casserole. Bake 1 hour at 350°, 
~- Mabel Russon - 
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NEOPOLITAN LOAF 


1 Cc. Carrots, grated 1 Tb. Fat 

cooked 2 Tb. Flour 

1 C. Spinach, cooked 4 C. Milk 

1 C. Rice, cooked aes Tb. Seasonings 
+ C. chopped Nuts Tb. Soft Butter 


F Eggs 

Method; Make thick white sauce of fat, flour and 
milk. Have carrots, spinach, chopped fine - 
keeping them separate. Add half of beaten egg 
yolks to carrots, and the other half to spinach. 
Put 1/3 of white sauce into each mixture and 

1/3 of soft butter. Season well. Add last 1/3 of 
white sauce and butter into rice. Fold stiffly 
beaten egg whites into rice. Grease bread pan and 
line with wax paper. Spread carrot mix in bottom 
of pan. Sprinkle with nuts. Then put layer of 
spinach, nuts, then rice. Bake at 325° for 1 hour 
or until firm. Serve with cheese or tomato sauce, 
or egg sauce. 


- Merlyn Davis - Los Angeles Temple - 


CASSEROLE OF SWEET POTATOES AND APPLES 
Butter casserole well. Cut sweet potatoes in rather 
thick slices. Pare and quarter apples. Place in 
casserole, starting with a layer of sweet potatoes. 
Use equal amount of each. Add water, about 1 Cup. 
Sprinkle well with brown sugar and ginnamon. Dot 
with butter. Cover and bake at 350° for about 
4 hour. This is delicious with ham or chicken. 


- Maya C. Zimmerman - 
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RICE AND CARROTS EN CASSEROLE 
14 C. Shredded Raw Carrots 1 C, grated American 
1 Tb. chopped Onion Cheese 
1 C. cooked Rice Salt and Pepper 
l Egg, beaten 
Method: Parboil carrots for 5 minutes in boiling 
water, salted. Drain well. Mix with remaining ingred- 
ients, reserving + C. of grated cheese to sprinkle 
over top when placed in a buttered casserole. Bake 
in a moderate oven (350°) about 30 minutes. 

, ~ Verne W, Weight - 


RICE CHOP SUBY 


SAUTE: 4 Lb. Sausage (links) cut in pieces 
1 ©, chopped Celery 
1 GC, chopped Onion 
 C. chopped Green Pepper 


2 Cans Chicken and Rice Soup 

1 Can Water 

% tsp. Worcestershire Sauce 

1 ©. uncooked Rice 

1 small can Mushrooms 
Method: Bring to boil and cover with a tight lid. 
Reduce heat and steam 20 minutes or until rice is 
tender. Put in casserole and top with cheese. Bake 
at 350° for % hour, Serves 8. 

- Roberta Schade —- 


SAUSAGE AND RICE CASSEROLE 


1 C, dry Rice 2 Pkg. Noodle Soup 

1% Lbs. Sausage (links),cut 4% C. Boiling Water 

1 Large Onion 1 Can Cream of Mushroom 
1 Stalk Celery Soup 

1 Green Pepper t C. slivered almonds 


Method: Brown sausage lightly. Take out of skillet, 
Pour off most of the grease. Chop onion, celery, 
green pepper. Brown lightly in sausage grease. Add 
water and Lipton Soup. Simmer about 5 Mins. Combine 
rice and all other ingredients together and bake 
about 14 hrs. in oven, starting at 375° — put lower 
in few minutes to 350°. Serves 10. 

138 ~ Mrs. Anne Donnel = 


TAMALE CASSEROLE 


Saute until tender 2 C. sliced onion in large skillet 
in 3 Tb. bacon fat. Add 3/4 C. or so of chopped green 
pepper, a 6 oz. can of sliced mushrooms, and 1 Lb, 
ground beef, Saute until meat is browned. Blend 2 Tb. 
flour with meat mixture. Season with 3 or 4 tsp. chili 
powder, 2 tsp. salt and 1 tsp. sugar. Mix well with 
one 12 oz. can whole-kemel com and one #2 can 
tomatoes. Bake in shallow baking dish as near to 
12x74x14" as possible in moderate oven 350° for 2 
minutes. Meanwhile prepare 1 Pkg. Cor Muffin Mix 
according to directions on package. Spoon mix over 
tamale casserole. Bake in hot oven (4000) for 2 to 
25 minutes, or until topping is browned and baked 
through. 6 to 8 servings. 

- Carma Hateh - 


TOMATO & HAMBURGER CASSEROLE 


14 Lbs. Hamburger 1 Pkg. round Macaroni 
1 Lb. mild Cheese 1 can Tomato Paste 
1 can Pitted Olives 1 chopped Onion 


1 large can Tomatoes 
Method: Fry onions and hamburger together till brow, 
Pour tomatoes and tomate paste in and simmer a while, 
Grate cheese and slice olives. Cook macaroni accord- 
ing to directions on package. Mix macaroni and 
hamburger together in casserole with olives, and half 
of the cheese. Sprinkle rest of cheese on top of it 
and cook at 350° til] bubbling. Serves 4 to 6. 

- Ruth Ahlers — 
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CHINESE NOODLES AND TUNA 


1 can Tuna (white meat) 4 C. finely chopped 


1 can Cream of Mushroom Onion 
Soup 1 can Chinese Noodles 
+ C. canned Milk 1 C. Cashew Nuts - 
1c. finely chopped cut in not too smail 
Celery pieces 


Method: Rinse oil from tuna, using half of the 
noodles and nuts, mix all together. Bake in shallow 
buttered dish or pan, 15 minutes at 350°. Sprinkle 
remaining noodles and nuts over top and bake 15 
minutes longer. 

- Maya C. Zimmerman - 


TUNA CASSEROLE 


2 cans Tuna 2 cans Mushroom Soup 
1 can Mushrooms 2 C. chopped Onion 
2C. Celery, cut up 2 cans Chinese Noodles 
1& C. Milk Cashew Nuts 

Potato Chips 


Method: Line casserole with potato chips (crushed) 
Mix all ingredients and add 1 can Cashews (cut up) 
on top. Bake 1 hour at 325°. 

- Genna Clarke - 


TUNA CASSEROLE 
2 Eggs 1 can Tuna 


Separate whites and yolks of eggs. Beat, then mix 
with tuna and add to following white sauce: 
1 Tb. Butter 1 C. Milk 
1 Tb. Flour About 1 tsp. Salt 
Add milk and cook until thickened. 
Bake at 350° for about 30 to 45 minutes. 
- Rosa E. H. Davis - 
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TUNA CASSEROLE 


2 cans Tuna Cream Sauce 
4 Hard Boiled Eggs 2 Tb. Shortening 
1 C. Cooked Peas 1 Tb. Flour 
1C. Buttered Bread 2c. Milk 
Crumbs 4C. Grated Cheese 


Method: Melt shortening in pan, add flour. Cream 
until smooth. Add milk. Stir until thick, then 
add cheese. Put layer of tuna in casserole, then 
layer of peas, eggs, and bread crumbs. Alternate 
until all is used. Pour cream sauce over all. Top 
with bread crumbs. Put in oven and brown. 


- Evelyn Anderson - 


TUNA RING 


1 large can Tuna, flaked 

1 can ready-to-serve Mushroom 
Soup or Cream of Tomato 

23 C. soft Bread Crumbs 

$C. Milk 

1 tsp. Salt 

¢ tsp. Pepper 

2 Eggs, beaten 

3 Tb. minced Parsley 


Method: Break up tuna with a fork. Combine with 
soup. Soak bread crumbs in milk and add tuna mixture, 
parsley, seasonings and eggs. Mix thoroughly. Place 
in a greased ring pan and bake in moderate oven 
(350°) 30 to 4O minutes. Serve with cream peas and 
carrots in center, 

- Norma Pratt - 


142 


TUNA AND LIME BAKE 


1 can Tuna + C. Water 
1 Can Cream of 3 slices Cheese 
Celery Soup 3 Slices Toast 


1 Pkg. Frozen Lime Beans 


Method: Heat oven to 375. F. Combine tuna, soup, 
water and beans (separated and thawed). Pour into 
baking dish. Bake 30 minutes. Place toast triangles 
on mixture and cheese triangles on top of toast. 
Bake 15 minutes longer. 
- James W. Fitches - 


GLORIFIED VEGETABLE CASSEROLE 


2 C. cooked Broccoli (Salted) 
1 C. Cooked Carrots (Sliced) 
1 C. cooked Fresh Lima Beans 


SAUCE : 
k T. Butter 6 fb. Flour 
24 C. Milk 1 tsp. Prepared Mustard 
1 tsp. Salt 1/8 tsp. Pepper 
Grated Onion 2 Tb. Mayonnaise 


Method: Arrange in layers - vegetables (drained) 
alternated with white sauce. Sprinkle top with 
crushed cornflakes and bake 45 minutes at 350°. 
Frozen vegetables may be used. 

- Norma S. Pratt - 
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BEEF PASTIES 


Use Betty Crocker's Pie Crust Mix or your own mix. 
Into crust put beef mix, consisting of Ground 
Round (buy steak and grind), small slices of potatoes, 
tender carrots, celery and small onion. Season to 
taste. 2 tsp. Mazola helps to keep them from drying 
out. Fold over crust for Pasties and crimp or curl 
over edges. Can be ‘made into a two-crust pie also. 
Oven heat - about 350 or less. Cooks fast in about 
45 minutes. Delicious when cold with your favorite 
drink. 

- S. Douglas Eccles - 


GRILLED BURGERS 


Split French Rolls lengthwise - Butter well. 


Mix together: 
1 Lb. Ground Round 1 C. Sharp Cheese cut 
6 Green Onions, in 4" cubes 


chopped (tops, too) Salt and Pepper 
1 can Sylmar Sauce or Hunt's Tomato Sauce 


Method: Spread above mixture an inch thick on the 
buttered rolls, coming all the way to the edge of 
the roll. Grill about 20 minutes in hot oven. 

~- Maude Marie Johns - 


BAKED EGGPLANT AND MEAT 


1 Medium Eggplant 2 Tomatoes 

1 Lb. Ground Meat 1 can Tomato Sauce 
1 Onion 3 pieces dry Bread 
1 Bell Pepper 2 Eggs 


Method: Boil eggplant and mash. Fry meat, onions, 
green peppers and tomatoes. Add can of tomato sauce, 
bread, eggs, salt and pepper. Mix with mashed egg- 
plant and bake in casserole. Grated cheese can be 
spread on top if desired. 


- R. Mayhew - 
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FRICEDELLA 
(or Danish Meat Patties) 


1 Lb. Ground Round Steak 

1 small Onion, chopped fine 

1 clobe Garlic, if desired 

Salt and Pepper to taste 

1 small whole wheat Bread (crumb fine) (can use 
heel or crust) 


Method: Mix up real well with fork, add 1 egg and 
2 fb. canned milk. Mix well again. Form into round 
patties, and fry in small amount of shortening 
until brown on both sides. Simmer 10 minutes in 
small amount of brown thin sauce for Danish style. 

For Spenish style, simmer in small amount of 
tomato sauce. 

fo make brown sauce add 1 scant Tb. flour to 
2 Tb. butter or Oleo, and stir until brown. To 
prevent sauce from lumping turn off heat 1 minute, 
pour in 1 C. cold water. Turn heat on again, and 
stir until smooth. If not brown enough add a 
little Kitchen Bouquet. 

For Spanish Sauce take 4 can tomato sauce, (small) 
2 Tb. hot water and pour over meat patties. Let 
simmer 10 minutes. 


- Marie Nielson - 


GODDARD GOULASH 


2 large Onions, chopped ) _ gate 
2 C. chopped Celery ) 
2 1b. lean Ground Round - brown 
4 cans Tomato Sauce (small) 
1 Lb. red Beans (cook until tender) 
1 can Pitted Olives 
1 large Pkg. Egg Noodles (cook in boiling water 

15 minutes, then wash off in cold water) 
Season to taste with salt, pepper and chili powder. 
1 can whole kernel corn added if desired. 2 cans 
Hormel Chili Con Carne with beans. Mix well together. 
fop with cheese and put in 250° oven for 1/2 hour. 

- P. L. (Jack) Goddard - 
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WEIGHT'S INDIVIDUAL HAMBURGER PIES 


CRUST: 

ee C. sifted all-purpose Flour 

1 tsp. Salt 

3/4 C. Butter or Margarine 

5 Tb. Water 
Method: Sift flour and salt into a bowl. Cut in fat 
with pastry blender. Gradually add water until all 
flour particles are moistened. Shape into a ball 
by putting on waxed paper and folding corners over 
to shape. Roll out on a lightly floured board. Cut 
into rounds to fit individual casseroles, or small 
pie tins. (This will make upper and lower crusts for 
3 individual pies). 


FILLING: Make hamburger patties of fresh ground 
round, pepper and salt, a little nutmeg may be added. 
Fry just enough to brown on both sides. 


Put crust on bottom of small pie tin and put hambur- 
ger in center » then top crust. Bake about 25 minutes 
in 350-375 oven. (We like to freeze several of the 
pies before cooking - then when ready to use put in 
4OO” oven for 10 minutes, then down to 350° for 25 
minutes. Serve with boullion or chicken broth over 
hot pie. Pies can also be made with following 
filling: 


HAMBURGER FILLING: 

2 C. Butter or Margarine 1 tsp. Salt 

1 small Onion, chopped i tsp. Pepper 

14 Lbs. chopped Beef 2 tsp. Mustard- 

+ C. Catsup with-Horseradish 

1 can baked Beans in Tomato Sauce 

+ tsp. Chili Powder mixed with 2 Tb. Water 
Method: Melt butter in skillet, add onion and beef. 
Brown. Add remaining ingredients, blend well. Spoon 
mixture into individual casseroles. Cover with top 
crust, pinch edges to seal. Bake in 450° oven for 
15 minutes, reduce to 375 and continue cooking until 
top of crust is brown, about 10 minutes. With this 
recipe crust will cut for 6 pies. Serve with broth 
over top. 


- Verne W. Weight - 
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TEXAS HASH 


2 C. minced Onion 1 ¢. diced Green 

3 Tho. Shortening Pepper 

1 Lb. chopped Beef 1 Qt. canned Tomatoes 
3/4 C. uncooked Rice 1 tsp. Chili Powder 

1 tsp. Salt 


Method: Brown onion in shortening, add meat and stir 
until it loses its pink color. Then add minced 
green pepper, tomatoes, washed rice and seasonings. 
Cook until rice is tender - 30-45 minutes. Will 
serve 6 to 8. 

- Charles H. Kilgore - 


MEAT LOAF 
2 Lb. ground Meat lL grated Onion 
2/3 C. Grapenut Flakes 2 Eggs, beaten 
2/3 C. canned Milk 4 C. Tomato Sauce 


Season to taste 
Method: Place all in a bowl and mix well together. 
Place in a loaf pan. Pour rest of tomato sauce 
over top. Bake in medium oven 1‘ hours. 

- Sharon Eccles - 


RUMP ROAST PAR EXCELLENCE 


Place a 4 or 5 Lb. rump roast in an open pan, fat 
aide up. Salt and pepper meat well. Place oven at 
200° for 12 hours. Do not open oven. This is most 
delicious and the amount of shrinkage is nii1. After 
12 hours take from oven and make gravy. 

- Maud Marie Johns - 


HAMBURGER PIE 


Brown 1 Lb. ground beef with 1 medium sized chopped 
onion. Season with salt, pepper and dash of chili 
powder. Add contents of small can of tomato sauce. 
Place meat in pie pan and top with hot fluffy mashed 
potatoes. Brown under broiler for a few minutes. 
Serves 4 to 6. 

- Douglas M. Todd - 
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MEAT LOAF 


2 Lb. ground Beef 2 tsp. Paprika 

& C. melted Shortening 1 tsp. Mustard 

1 small Onion, minced 2/3 C. Tomato Juice 
2 C. Bread Crumbs 4 C, Catsup 

2 tsp. Salt 


Method: Combine ground beef and melted shortening. 
Add onion, crumbs, salt, paprika and mstard. Add 
tomato juice and mix well. Pack in &x5" greased 
loaf pan. Spread catsup over surface, Bake in hot 
oven (400°) 1 hour. Serves &. 

- Margaret I. Harris — 


SMITHSON'S MOUTH-WATERING MEAT LOAF 


1# lbs, Ground Round & Lb. Pork Sausage 
t C. chopped Onions 1 med. size Baked Potato 
3/4 C. old-fashioned 2 Eggs, beaten 
Quaker Oats (uncooked) 2 tsp. Salt 
1 small can Tomato Sauce & tsp. Pepper 
C. chopped Walnuts 1 large unpeeled apple 
C. Chili Sauce 


Methods Combine all ingredients except apple and 

chili sauce, thoroughly, and pack into a loaf pan. 

When loaf is packed ready to bake, spread + C, 

chili sauce over top of meat and slice unpeeled apple 

in small slices and sink into loaf with skin side 

up and bake in moderate oven (250°) 1 hour, Let stand 

at least 5 minutes before slicing. Makes 10 Servings. 
- Louis T. Smithson - 


14 Lbs. Ground Beef 2 Eggs, beaten 

1 C, Tomato Juice 3/4, ©. quick-cooking 
2 tsp. Salt Rolled Oats 

Little Pepper 4 C. chopped Onion, 


sauted in a little fat 
Method: Canbine ingredients, pack into loaf pan, bake 
at 350° 1 hour. Or make into 8 individual loaves, 
wrap each witha strip of bacon, fasten, bake at 350° 
for 30 minutes. Or press into custard cups or miffin 
tins, and with your thumb make a deep indentation in 
each and fill with a spicy chili sauce before baking. 
- Mrs. Se. H. MceMurrin ~- Lhy 


TENDERLOIN TIPS, SOUTHERN PACIFIC 


1 Lb. thinly sliced Beef Tenderloin Tips 

1 only, Green Pepper, shredded 

1 only, medium sized Onion, sliced 

4 only, fresh Mushrooms, sliced 

1 only, large fresh Tomato, skinned, seeds 
removed and cut small. 

1 C. Beef Broth or Water 

6 Tb. Butter 

1 


te Pepper 

Method: Saute onions, peppers and mushrooms in 
butter. Add tomato and let simmer gently. Season tips 
with salt and pepper. Saute in butter and sprinkle 
with flour. When nicely browned cover with broth 

or water and vegetables. Let cook slowly until 

done, or about 15 minutes. 

- Irving L. Pratt, Jr. - 


STEAK ROLLS 
1 Large Round Steak 2 slices or more 
1 can Tomato Sauce of bacon 
1 Bay Leaf 1 large Onion 


Seasoning 
METHOD: Cut steak in 4" squares. Season with salt 
and pepper. Cut bacon into small pieces, put about 
1 pieces on each piece of steak, then add chopped 
onion. Roll up and tie. Put grease in roaster or 
deep iron skillet. Brown on all sides, then add 
tomato sauce and cover with hot water. Simmer 3 hours 
or till tender. Thicken gravy with a little flour and 
water. Cut string from rolls and serve. 

- Amy Dethloff - 


150 


CALIFORNIA LAMB CHOPS 


6 rib or loin chops, cut 1 inch thick 
Salt and Pepper 
6 very thin Onion slices 
6 very thin Lemon slices 
6 tsp. Brow Sugar 
BROILING INSTRUCTIONS: 
1, Set oven regulator to broil. Place chops on 
broiler rack. Place broiler pan so the top surface 
of chops is 2" from the heat. 
2. Brown chops on one side (about 8 minutes) season 
and turn. 
3. Place an onion and a lemon slice on each chop and 
broil for 2 minutes. Sprinkle 1 tsp. brown sugar on 
each lemon slice and continue to broil until chops 
are brown and sugar melted. Makes 6 servings. 

- Erika Mueller - 


LIVER LOAF 
14 Lb. Liver 14 C. chopped Onion 
1C. Milk 4 C, Catsup 
l tsp. Sage 2 tsp. Salt 
2 Shredded Wheat 3/4 C. Cornmeal 
biscuits & tspe Pepper 


3 Eggs, beaten 
Method: Scaid liver and run through food chopper, 
Add wheat biscuit, corn meal, salt, pepper, sage, eggs, 
milk and catsup. Mix thoroughly. Place in leaf pan lined 
with bacon slices, Cover with bacon ami bake about 
1 hour in 350°%oven. 

- Thelma Kilgore - 


PORK CHOPS AND RICE 


13 C. Rice «2 Tb. Fat 

3 tsp. Salt & Pepper ; C, onion, chopped 
1 large can Tomatoes C, Water 

4 C. Green Pepper, 1 tsp. A-l Sauce 
chopped (optional ) 


Method: Brown pork chops, remove from pan and salt 
(1 tsp. of the salt). Brown rice in fat until golden 
brown. Add remaining ingredients. Put chops on top and 
cover, Bake at 350° for 30 to 45 Minutes. 

- Kay Cohee — ae 


GUMBO PORK CHOPS 


4, Loin Pork Chops, floured and browned. Spread with 
prepared mustard. Place in casserole and cover with 
Heinz Gumbo Creole Soup and bake until tender, 

~- Carrie H. Wragg - 


BAKED PORK CHOPS 


4, Pork Chops Salt and Pepper 
1 10% oz. can Vegetable 1 104 oz. can Tomato Soup 
Soup 2 Eggs, slightly beaten 


3/4 G. Cracker Crumbs 
Method: Dip chops into eggs and then into cracker 
erwmbs and brown in hot fat. Season with salt and 
pepper. Brown on both sides. Place chops in baking 
dish. Pour the soup mixture over them amd bake for 
approximately 45 minutes at 350°, Serves 4. 

-Sharon Kaye Harris 


HAM LOAF 
2 Lb. Lean Pork 1 1b. Ham 
2 eggs 14 C, Milk 
1 can Boullion Pepper (no salt) 


14 C. Cracker Crumbs 
Method: Grind pork and ham together. Mix in balance of 
ingredients. Bake in two loaves in a 325° oven for 
2 hours, 
- Mary Marshall ~ 


GLAZED HAM LOAF 


Lb. ground Smoked Ham 2 Eggs 
1s Lb. ground Fresh Pork 1 ©, Brown Sugar 
1 C, dried Bread Crumbs tsp. dry Mustard 
1 C. Milk C. diluted Vinegar 


Method: Blend ground meats together, combine with 
bread crumbs and moisten with milk and slightly beaten 
eggs. Shape into a loaf in a dripping pan. Make a sauce 
of brown sugar, dry mustard and diluted vinegar. Pour 
over loaf. Bake in oven at 350° for 14 hours, Baste 
frequently with sauce, - 

- Ann Joyce - 
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HAM-PINEAPPLE RINGS 


1 Lb. Ground Smoked Ham 13 C. Soft Bread 

1 Lb. ground Lean Pork Crumbs (whole wheat) 
1C, Milk | 2 Eggs, beaten | 
1 No. 24 can Sliced Pineapple, 

drained 


Method: Combine ingredients, except pineapple. Form 
into doughnut shaped patties. Put two patties together 
with a lice of pineapple between. Bake in shallow pan 
in a slow oven (300°) about 14 hour. Baste occasion- 
ally with pineapple sauce, 
PINEAPPLE SAUCE: Combine 3/4 C. Brown Sugar, 
1/3 C. cider Vinegar, 1/3 C. Pineapple Juice, and add 
4 tsp. dry mustard. Just before removing from oven, 
sprinkle the doughnuts with 3/4 C. grated American 
Cheese, Heat until cheese is melted. Serves 6. 

! -Claire P. Dorius - 


BARBECUED SPARERIBS 


3 or 4 lbs. Spareribs 1 tsp. Paprika 

3 Onions (sliced) 4 tsp. Pepper 

3 Tb. Vinegar 1 GC. Catsup 

3 Th. Worcestershire Sauce 1 C. Water 

1 Tb. Salt + C. Brown Sugar 


Method: Slice onions and put in with meat, mix other 
ingredients (except brown sugar) and pour half over 
meat. Cover and bake 2 hours at 350°. Baste occasion— 
ally with the remainder or sauce. Sprinkle sugar on 
meat alternately with sauce, Leave lid off last 
15 minutes, 

- R. Mayhew — 
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HAWAIIAN SPARERIBS 


2 Sides Spareribs z C. Vinegar 

3 Tb. Brown Sugar % C. Catsup 

2 To. Cornstarch 1 9 oz. can Crushed 
% tsp. Salt Pineapple 


l Tb. Soy Sauce 


Method: Allow 1 lb. ribs per person. Have butcher cut 
them into serving pieces. Combine sugar, cornstarch 
and salt. Stir into vinegar, catsup and crushed pine- 
apple and juice. Add Soy sauce. Cook until slightly 
thickened, about 5 minutes, stirring constantly. 
Arrange layers of spareribs in pan alternating with 
the sauce. Cook in oven, covered, at 350°for 14 to 
2 hrs. Uncover the last half hour. You can boil 
ribs for a half hour before baking time. They will 
be more tender and not so greasy. 

- Marion L. Kenney - 
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BROWN STEW 


14 to 2 Lbs. stew meat (Beef Chunk or Flank) 
cut into 13" cubes 
Small Chunk Suet 
Brown meat in hot suet fat for 20 minutes. Pour 
in 4 C. boiling water. 
Add: 1 tsp. Lemon Juice 1 Tb. Salt 
1 tsp. Worcestershire Dash of allspice 
1 clove Garlic or cloves 
1 medium sized Onion 1 tsp. Sugar 
Bay Leaf 
Cover and simmer 2 hours over low heat 
Then Add: 
6 Carrots - sliced or diced 
2 Potatoes - sliced or diced 
1 Lb. small white Onions (peeled) 
Simmer about 25-30 minutes. 
Remove meat and vegetables to a casserole. Blend 
4 level Tbs. Flour with cold water. Add more water. 
Then stir into liquid (about 2 cups). Blend, cook 
5 minutes - stirring. Pour into casserole. Scme- 
where along all that simmering stage, you may need to 
add more water. This is supposed to serve 6 - but 
it will only serve 4 to my friends! 
-Verla Louise Brown - 


CHOPPED MEAT RING 


a3 lbs. Ground Beef 2 small Onions, 
= Lb. ground Pork Sausage _ erated 
3/4 C. Cracker Crumbs + €. minced Green 
+ C. Horseradish T Secor 
Tb. Cream ? Eggs, separated 
tsp. Creamed Mustard - Catsup or 


2 tsp. Salt Chili Sauce 
Method: Mix beef, pork, crumbs, horseradish, onions, 
pepper, catsup, egg yolks, creamed mustard and salt. 
Fold in stiffly beaten egg whites. Place in buttered 
ring mold and bake 1 hour in 350 oven. 

- Fred A. Riggs - 
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MEATS AND THEIR PROPER SAUCES 

Roast Beef - Horseradish - tomato - cranberry 
sauce 
Mutton. - Caper sauce or tart jelly 
Roast Pork - Apple Sauce 
Roast Lamb - Mint Sauce or jelly 
Boiled Ham - Lemon, horseradish 
Fresh Salmon - Green peas, cream sauce 
Roast Goods - Apple Sauce - Grape jelly 
Fresh Mackerel - Gooseberry Sauce 
Venison or Wild Duck - Currant jelly 
Roast Turkey - Cranberry Sauce 
- A. F. Blair - 


YORKSHIRE PUDDING 


2c. Flour Eggs 

2c. Milk 1 tsp. Salt 
Drippings from Roast Beef 

or Shortening 
Method: Mix flour, eggs, milk and salt together 
with electric beater at high speed until smooth. 
Heat drippings (or shortening) enough to cover 
bottom of shallow (9x12x2) pan, in 400° oven. When 
smoking hot pour in batter quickly and bake for 
30 minutes. Serve with Roast Beef and gravy in 
place of potatoes. 


- Nina Webster - 
BARBECUE SAUCE 
3 Tb. Butter 2 Tb. prepared Mustard 
1 Onion (minced) 1 fb. Worcertershire 
1 small Green Pepper sauce 
(minced) 1 tsp. Salt 
2 Tb. Brown Sugar 3/4 C. Catsup 


Method: Combine ingredients. Simmer 15 minutes. Yield 
3 servings. Serve with hamburgers or frankfurters. 
~ Norma S. Pratt - 
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' CATSUP 


8 Qts. ripe Tomatoes 2/3 C. Sugar 

14 C. Vinegar 1 tsp. Black Pepper 
% C. Salt 2 Tb. Allspice 

¢t C. Mustard 3/4 tsp. Whole Cloves 


2 sticks Cinnamon 
Method: Quarter tomatoes and cook until soft. Run 
through the colander. Combine vinegar, salt, mustard, 
pepper and stir in tomato juice. Tie up allspice and 
cloves in a cheesecloth bag and place in tomato juice, 
Simmer 3 hours, or until mixture thickens. Remove 
spice bag and pour into hot sterilized jars and seal. 
Makes about 5 pints. 

- Robert W, Pratt - 


CHILI SAUCE 


18 ripe Tomatoes ) 
3 Green Peppers ) Put through chopper 
3 large white Onions | 
Add: 2 C. Cider Vinegar 2C. Sugar 
2 Tb. Salt 1 tsp. Cloves 
2 tsp. Cinnamon 1 tsp. Allspice 


Cook until thick. Stir frequently. 
~- Geraint Humpherys - 


CHILI SAUCE 


134 C, Vinegar 1 Tb. Mustard 
18 ripe Tomatoes 1 Tb. Cinnamon 
3 Large Onions 1 Tb. Allspice 
5 Green Peppers 1 Tb. Cloves 

3 scant C. Sugar 1 Tb. Salt 


Method: Put tomatoes, onions and green peppers through 

medium blade in food chopper. Mix mstard, salt and 

Spices, and sugar in vinegar. Add to the mixed tomato, 

onion and peppers. Boil together medium to low heat 

for 3 hours. Pour into sterilized pint jars and seal. 
~- Virginia & Al Gage - 
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BREAD AND BUTTER PICKLES 


25 to 30 medium size Cucumbers 
8 large white Onions 
2 Peppers (sweet), large 


% C. Salt 1 tsp. Tumeric 
5 C. Vinegar 5 C. Sugar 
1 Th. Cloves 2 Tb. Mustard Seed 


Method: Slice cucumbers (thin or thicker as you 
prefer). Chop onions and peppers. Cover all with 
~ C. salt and let stand 3 hours. Meanwhile pre- 
pare syrup. Canbine all ingredients and bring to 
boil. Drain cukes after 3 hours and drop into hot 
syrup. Heat thoroughly but do not boil. Pack in 
sterilized jars and seal at once. 
- Francis A. Webb — 
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APPLE PIE 


3/4 C. Shortening — 2 C. Sifted Flour 
# C. Boiling Water 1 tsp. Salt 
1 tsp. Milk - 


Method; Beat milk, water and shortening with fork 
until creamy. Add flour and salt to mixture. 
Divide pastry. Roll out and put in pie pan. After 
putting in apple mixture, top with remaining 
pastry. 


FILLING: 
5 to 7 Apples 1 tsp. Cinnamon 
3/4 to 1 C. Sugar h tep. Nutmeg 
2 Tb. Flour 1/8 tsp. Salt 
2 Tb. Butter 


Method: Pare apples and slice thin; Add sugar 
mixed with flour, salt and spices. Fill 9" pastry- 
lined pie pan. Dot with butter. Adjust top crust. 
Bake in hot oven (450°) 10 mnutes, then in a 
moderate oven (350°) about 40 minutes. If apples 
aren't tart, add 1 Tb. lemon juice. Grated lemon 
peel may be added if desired, 

~ Sonia Harris - 


MAMIE EISENHOWER'S DEEP-DISH APPLE PIE 
10 to 12 tart cooking apples (about & C. cut up) 
+ C. Sugar 1 C, Sifted Flour 
2 Tb. lemon juice 4 C. Brown Sugar, 
4 C. butter or margarine firmly packed 
Met hod : 
l. Pare apples and cut into small pieces into 
bowl; stir in sugar and lemon juice to coat fruit 
well; spoon into buttered 9" shallow baking dish. 
2. Combine flour amd brown sugar in same bowl; 
cut in butter or margarine with pastry blender or 
2 knives; sprinkle over apples; pat down. 
3. Bake in moderate oven (350°) about 45 minutes, 
or until juice bubbles around edge and topping is 
golden brown. Serve warm with cream, ice cream, or 
snappy cheese (or apple slices lightly poached 
in sugar syrup). 

- Gazetta McBride - 
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APPLE PIE WITH STRUDEL TOPPING 


Recipe for l]-crust pie, using 14 C. Flour and 
* C. Shortening. 
6 C. pared and ; C. Sugar 
Sliced Apples tsp. Cinnamon 
OTRUDEL TOPPING: 
374 C. Brown Sugar 4 C. Flour 
6 Tb. Butter (Cloverbloom) 
Fit lower crust into 9" pie pan and crimp edges. 
Combine sugar, salt and cinnamon and mix with the 
apples. Fill pie pan. For topping cut butter into 
sugar and flour and sprinkle over apples. Bake in 
425° oven for 30 minutes or until apples are tender 
and topping is browned. 
- Asnath 5B. Frenzel - 


APPLE PITA 


Mix together as for pie crust: 

3 C. Flour 1 Tb. Sugar 

1 tsp. Salt % Lb. Butter or Oleo 
Mix together 2 egg yolks and 5 Tb. milk. Mix 
liquid into flour mixture and form dough. Chill 
for 1 hour, 
APPLE FILLING: 


3 Lb. Apples, 1 C. Sugar 
sliced thin Grated lemon rind 
1 C. Corn Flakes Cinnamon 


Roll out dough and put in a long pan and put apple 
filling in. Cover with strips of dough. Brush 
strips with egg whites and put a little ground nuts 
over all. Bake 1 hr. at 400°, This dough is good to 
make horns. Crust good for pie too. 

- J. Mark Clarke - 


BUTTER CREAM PIE FILLING 


14 C. Milk 4 Lb. Sweet Butter, 
1 Pkg. Vanilla Pudding (saltless) 
2 To. Sugar 2-3 tsp. Instant Sanka 


or other flavoring 
Method: Cook the pudding with 14 C. milk. Add 
sugar. Stir it cold. Do not allow to set or it will 
get a skin on top and this makes the cream lumpy. 
Stir butter creamy, add the pudding spoon by spoon 
to butter. Add flavoring. Use as cake filling or put 
in baked pie shell with whipped cream topping. 
16) -Helene Nelsan «= 


CALIFORNIA CHERRY PIE — 
The following recipe won first prize in the Cali- 
fornia Bake-Offs in the National Cherry Pie Contest. 
FILLING: 


1 1/3 C. granulated Sugar 2 tsp. red food 


¢ tsp. Salt coloring 
Tb. Cornstarch 1/8 tsp. lemon juice 
C. red cherries, 2 Tb. Butter 
drained + tsp. Almond extract 
tC. Cherry Juice 3/4 tsp. Vanilla 


Method: Combine sugar, salt, and cornstarch in 
saucepan. Add drained cherries, cherry juice, lemon 
juice, food coloring, and butter. Gook mixture until 
thick, stirring frequently. - Remove from heat and add 
almond and vanilla extracts. Let cool while crust is 
being made. 


PASTRY: 
2 C. enriched Flour 2/3 C. Shortening, plus 
id tsp. Salt 3 Tbs. 


5-6 Tb. Water (ice water) 
Method: Mix flour and salt in mixing bowl. Add 
shortening and cut into flour with pastry blender 
until mixture is consistency of corn meal. Sprinkle 
water over mixture a tablespoon at a time. Toss and 
mix lightly with a spatula to cut inwater. Turn 
out on a piece of waxed paper, With your hands 
under the paper, push and press dough lightly to- 
gether. Let dough rest in the paper for 15-20 mins, 
and it will roll mre easily. Roll out bottom crust 
to fit 9" pie pan. Fit into pan without stretching. 
Roll remaining dough to 1/8" thickness and cut into 
one-fourth inch strips with a pastry wheel for 
lattice top. Put cooled filling into pastry-lined 
pan. Interlace lattice over filling and flute edges. 
Bake at 425° for 25 to 30 minutes, or until crust 
is golden brown. 

~ Virginia Gage - 


165 


CHESS PIE 


1 Cube Butter 14 C. Sugar 
+ C. Milk 1 Tb. Cornmeal 
1 To. Vinegar 1 tsp. Vanilla 


3 Eggs (slightly beaten) 
Method: Cream butter and sugar. Add eggs and blend well. 
Mix in other ingredients and beat until light and fluffy. 
Pour into unbaked pie shell and bake slowly (350°) 30 
to 45 minutes until dark brown crust has formed on top. 
Cool before serving. Makes one 8" pie. 

- Jean Faulkner - 


CHESS PIE 
+ C. Butter 14 C. Brown Sugar (dark) 
i C. Raisins (seeded) 1 C. Walnuts 
3 Whole Eggs 2.tsp. Vanilla 


Method: Cream butter and sugar. Grind nuts and raisins 
together. Beat eggs and add to creamed butter and sugar. 
Add nuts and raisins, then vanilla. Pour into unbaked 


9" pie crust. Bake 45 minutes at 375°: 
- Thalia Price - 


CREAM CHEESE PIE 


1 Pkg. Lime Jello 1-1/3 C. Hot Water 
Let set and then whip. 
Large Pkg. Cream Cheese 3/4 C. Sugar 


2 Tb. Lemon Juice 
Mix together and add 3/4 can Milnot-whip to jello mixture 
CRUST: 

20 Graham crackers rolled fine 

3/4 Cube butter, melted 


2 Tb. Sugar 
(save enough of above mixture for topping). 
-~ A. F. Blair - 
FRENCH SILK CHOCOLATE PIE 
4 C. Butter 1 tsp. Vanilla 
3/4 C. Sugar 2 Eggs 
2 Sq. chocolate, melted Whipped Cream | 


Method: Cream putter and sugar. Blend in melted chocolate 
and vanilla. Add eggs, one at a time, beating 5 minutes 
after each addition. Turn into cooled pie shell. Chill | 
_ for 1% hours. Garnish with whipped cream. | 
166 - Vicki Larson ~ 


CHOCOLATE CREAM PIE 


2 C. Evaporated Milk 1 C, Sugar 
1 C,. Water 6 Tb. Flour 
3 Eggs, well beaten % tsp. Salt 
14 tsp. Vanilla 2 Sq. chocolate 


Method: Melt chocolate over warm water, add flour, 
Sugar, salt. Combine water and milk, add slowly, 
stirring constantly, to chocolate mixture. Cook 
over hot water until thick and smooth. Add eggs, 
cook 5 minutes, stirring constantly. Cool and add 
flavoring. Pour into baked pastry shell. Chill in 
Be PE CLENON s and serve with whipped cream. 
- Guy R, Clark - 


ICE CREAM PIE 

1. Blend together lightly in bowl 1 Pt. Vanilla 
ice cream and 1 C. Milk, 

2. Add package Chocolate Instant Pudding. Beat 
until just mixed... one minute, 

3. Pour at once into 9" pie shell. Let stand in 
refrigerator about 1 hour, 


Try these pairs as a beginning. You'll discover 

other pie combinations yourself: Like —- 

A. Jello-Strawberry Instant Pudding with Straw- 
berry Ice Crean, 

B. Jello-Lemon Instant teeene with Pineapple 
Ice Cream. 

C. Jello-Vannila Instant Pudding with Pistachio 
Ice Cream. 

- Beverly Oje - 


LOQUAT PIE 
2 C. peeled & seeded 1% C, Sugar 
Loquats 1 Tb. Lemon Juice 


1 To. Tapioca 
Method: Sprinkle lemon juice am sugar over loquats 
and let stand 1 hour, Fill your favorite two-crust 
pie recipe with this mixture, sprinkle Tapioca over 
it evenly. Bake at 400°. Ready prepared pie crust 
mix may be used. : 
~ Mrs. L. H. Bartosh - 
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LEMON CHIFFON PIE 


1 Tb. unflavored Gelatin 4 tsp. Salt 

4 ©, Cold Water 1 Tb. Grated Rind 
4, Eggs, separated 1 Crumb pie shell 
1 ©, Sugar Whipped Cream 


4 C, Lemon Juice 
Method: Soften gelatin in water 5 minutes, Beat egg 
yolks and add 4 C. sugar, Lemon juice, and salt. Cook 
over boiling water until of custard consistency. Add 
grated rind and softened gelatin and stir thoroughly. 
Cool. When mixture begins to thicken fold in stiffly 
beaten egg whites to which remaining 4 C. sugar has 
been added, Fill crumb shell and chill. Spread with 
whipped cream. Makes one 9" pie. 

- Ethel Lester - 


FROZEN LEMON PIE 


3 Egg Yolks, well beaten ; tsp. Salt 
# C. Lemon Juice C. Sugar 

and grated rind 
Method: Combine and cook until thick custard. Cool. 
Fold in beaten egg whites and 1 C. heavy crean, 
whipped. Sprinkle 4 ©, finely crushed vanilla wafers 
in freezing tray. Pour in other mixture and cover 
with remaining crumbs. Place in freezer until ready 
to serve. 


~- Sara Hanks - 


LEMON CREAM PIE 


1 Baked 8" Pie Shell + C. Lemon Juice 
1l- 15 oz. can Eagle Brand 2 Eggs 
Condensed Milk + C. Whipping Cream 


Method: Mix the milk and lemon juice until smooth. 
Add eg eggs and mix thoroughly. Pour into chilled pie 
crust and bake in slow oven (325°) for 15 minutes, 
Cool and top with whipped cream. 

- Vira H. Fitches - 
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MAMIE EISENHOWER'S SPICY PUMPKIN 
| CHIFFON PIE 


14 C. canned cooked Pumpkin 4 tsp. Nutmeg | 
3/4 C. Brown Sugar, firmly 1 envelope unflavored 


packed Gelatin 
% C. Milk . t C. cold Water 
3 Egg Yolks, beaten 3 Egg Whites 
4 tsp. Salt t C, Granulated Sugar 
1 tsp. Cinnamon 1 Baked 9" pie shell 
Whipped Cream 
Method: 


1. Cambine pumpkin, brown sugar, milk, beaten egg yolks, 
salt, and spices in top of double boiler; cook over 
boiling water, stirring often, about 10 minutes. 
2. Soften Gelatin in cold water; dissolve in hot pumpkin 
mixture; pour into medium-size bowl; chill just until 
beginning to set. 
3. Beat egg whites until foamy; add granulated sugar, 
1 tablespoon at a time, beating well after each addition 
until meringue stands in soft peaks; fold into pwapkin 
mixture. 
4. Pour into baked pie shell; chill until firm enough 
to ait. Garnish with a ring of whipped cream. Makes 
1- 9" pie. 

~ Gazetta McBride -— 


SPICY PUMPKIN PIE 


14 C. canned or cooked 2 tsp. Cinnamon 
pumpkin 1 tsp. Ginger 
1 C. Brown Sugar, firmly 2 Tb. Molasses (optional) 
packed 3 Eggs, slightly beaten 
% tsp. Salt 1 C. Evaporated Milk or 
1 Unbaked Pie Shell top milk. 


Method: Combine pumpkin, salt, sugar, spices (to your 
liking) and molasses and mix. Add eggs and milk and 
mix thoroughly. Pour mixture into unbaked pie shell, 
Bake in hot oven (425°) for 40 to 45 mins. or until 
knife inserted comes out clean. 

- Marguvite Hughes ~ 
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PINE-ANGEL PIE 


1 Pkg. Lemon Jello 1 C. Canned Milk 
1 tall can Crushed Pine- 1 Lemon 

apple (approx. 14 C.) 1 C. Sugar 
Method: 


1. Make unbaked Graham-cracker-—butter crust and chill 
till ready for use, 
2. Place can crushed pineapple in saucepan and bring 
to boil, Dissolve lemon jello and sugar. Stir - Place 
in refrigerator until mixture becomes real thick. 
3. Chill canned milk and whip with 1 Tb. Lemon Juice 
4, Fold gelatin mixture into canned milk whip. 
5. Pour into crumb crust and chill, 
Makes large 9" pie. 

- Dawn Marcus - 


SHOEFLY PIE 


+ C. Molasses 4 tsp. Baking Soda , dis- 

1 Egg Yook, well beaten solved in 3/4 C. boiling 
water 

CRUMBS 

3/h C. Flour 1/3 tsp. Cloves 

+ C. Brown Sugar tsp. Cinnamon 

2 Tb. Shortening tsp. Salt 


1/8 tsp. Nutmeg 

Method: Line pie pan with unbaked pie crust. Mix all 

ingredients for crumbs, work in shortening. Make 

alternate layers of filling and crumbs, ending with 

crumbs on top. Bake at 450° until crust edge begins to 

brown. Reduce heat to 350° and bake about 20 mins. more, 
- Dr. L. H. Bartosh - 


SOUR CREAM PIE 


2 Egg Yolks 14 C. Sour Cream 
2 1/3 C. Sugar 2 Egg whites 
Few Grains Salt 2 Tb. Sugar 

2 Tb. Grated Orange or 2 Tb. Commstarch 
Lemon Rind 


Method: Beat egg yolks, add sugar, salt, cornstarch, 
and beat well. Add sour cream and rind. Cook until 
smooth and thick. Pour into baked pie shell. Top with 
meringue made with egg whites and 2 Tb. sugar. Bake in 
275° oven 12 to 15 minutes to cook and brown. 


170 - Olive M. Wilkins - 


PEACH-SOUR CREAM PIE 


1 - 9" unbaked Pie Shell 1/8 tsp. Salt 
h or 5 C. peeled and 3 tsp. Cinnamon 
sliced peaches = C. Sour Cream 
1 C. Sugar (Knudsen's Hampshire ) 
3 Tb. Flour 3 C. Nippy Grated 
cheese 


1. Prepare pie shell and set in refrigerator to 
chill for 25 minutes. 


2. Put peeled and sliced peaches into large 
mixing bowl. 


3. Mix sugar, flour, salt and cinnamon in another 
bowl. Sprinkle about 1/3 of this mixture in the 
bottom of pie shell. Sprinkle remaining mixture over 
peaches and toss lightly to mix. 


4, Pour peach mixture into pie shell. Dot with 
sour cream and top with grated cheese. Bake in 
moderate oven (425°) for 35 to 40 minutes. 
- Lily Hansen 
Nora Baird - 


FRESH STRAWBERRY PIE 


2 Boxes Strawberries 1 C, Sugar 
5 Tb. Cornstarch 1 Tb. Lemon Juice 
METHOD: 


Mix cornstarch and sugar together and add 1 box 
crushed strawberries. Cook until clear. Cool. Place 
whole box of strawberries on bottom of cooked pie 
shell, then add cooked strawberries. Place in refriger- 
ator to set. Serve with whipped cream. 


- Genna Clarke - 
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ALLEN'S FRIED CHICKEN 


Cut chicken in desired size. Roll in flour first 
then into egg and milk, beaten. Then into the 
following concoction: White flour, com flakes 
(squashed), dash of garlic salt, salt, pepper, 
pimento cheese. 

Put in a pan with about ¢ to 4" of butter. Don't 
roll in butter but baste with spoon. Pop into 
oven which has been pre-heated to 325°. Cook until 
bone in lower leg turns free. Do not turn while cook- 
ing but baste about twice, Takes about 45 minutes. 

- Grace Funk - 


BAKED CHICKEN IN CREAM 


2 broiler-fryer chickens + C, Butter or 
~ Flour Margarine 
Salt 14 C. Cream or Milk, 


or half-and half 
Method: Dredge chicken in the flour and salt. Place 
in buttered baking dish, one layer deep. Dot with 
butter. Pour cream over all. Cover; Refrigerate over 
night. 
About 1 hour before serving time place uncovered 
baking dish in 400° oven. Bake 15 minutes, or until 
well browned. Reduce heat to 350°, Cover dish and 
continue baking until chicken is tender, about 45 
minutes longer. Cream will be absorbed in chicken 
while baking. If necessary add small amount of half 
milk, half cream during baking period. Makes 8 
Servings. 

- Lily Hansen - 
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CHICKEN GOURMET 


+ C. Butter or Margarine 1/8 tsp. Pepper 

1 clove Garlic, minced Dash of dry Mustard 
ltsp. Salt 4 Chicken breasts or 
4 tsp. Chili Powder Legs 

Methods 


1. Melt butter or margarine in small saucepan; blend 

in garlic, salt, chili powder, pepper and dry mustard. 

2. Place chicken breasts or legs in shallow baking 

dish with tight-fitting cover. (Use aluminum foil if 

no cover). 

3. Pour butter mixture over chicken; cover baking 

dish. 

4. Bake in moderate oven (350° F.) 40 minutes. Remove 

cover; turn oven regulator to slow (325°); bake, 

basting frequently, for 40 minutes, or until chicken 

is tender when pierced with 2-tine fork. 

5. Place on heated platter; spoon sauce over chicken. 
- Kathryn Harley - 


SPRING CHICKEN HERB FRIED 


Combine 3/4 C. enriched flour, 1 tsp. Salt, # tsp. 
pepper, and 4 tsp. each of thyme, and marjoram in a 
paper bag. Shake only 2 or 3 pieces at a time; place 
on rack to dry. 

Save remaining flour mixture for gravy. Brown in 
hot fat (heat fat +" deep in skillet) till it sizzles 
a drop of water. Slowly brown meaty pieces first, 
then others. When lightly browned, remove from 
skillet (reserve drippings). Arrange chicken in shallow 
baking dish. Sprinkle with minced parsley and 4 tsp. 
Rosemary. Now finish in oven. Pour half of 1 can of 
condensed Consomme (save rest for gravy) into skillet 
and stir thoroughly. Pour over chicken. Bake uncovered 
in moderate oven (375°) about 45 minutes, or until 
chicken is tender. 

Make a rich herb flavored gravy with reserved 
flour and Consomme and drippings. Very delicious 
company fare. 

~ Florence M. Lunt - 
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COMPANY CHICKEN IN RING OR PIE SHELL 


+ ¢. Butter Pepper 
C. Flour Paprika 
1 tsp. Salt 3 C. diced cooked 
C. Chicken Stock Chicken 
C. Milk 4C. sliced stuffed 
1 tsp. Lemon Juice Olives 


2 Tb. chopped Pimentos 


METHOD: Melt butter, stir in flour, add salt, stock, 
milk. Cook over low heat till thick, stirring con- 
stantly. Add remaining ingredients. Heat. Serve in 
center of biscuit ring or nice flaky pie shells. 

- Ada Johnson - 


ESCALLOPED CHICKEN 


6 C. cooked Chicken 1 C. blanched Almonds 

6 C. cooked Rice 1 small can Pimentos 

hk C. Chicken Broth 2 cans sliced Mushrooms 
3 C. Milk 1 tep. Salt 

4 T. Butter 1/8 tsp. Pepper 

3/4 C. Flour 


Method: Pour 1 C. chicken broth over rice. Make 
gravy by adding 3 C. milk to 3 C. chicken broth 
and thicken it with melted butter and flour. Season 
with salt and pepper. Put layer of rice, then 
chicken, almonds, mushrooms (which have been sauteed 
in butter), and pimentos. Repeat layer. Pour over 
enough gravy to make moist. Sprinkle with buttered 
bread crumbs and bake 1 hour at 350°. 

- Erma Call - 


LT? 


First Step: Put a fat, 5 1b. Hen in a large pot 
with a carrot, a sliced onion, 2 tsp. salt and 14 
Quarts boiling water. Let it cook very slowly about 

hours or until meat begins to leave bones. Let 
bird cool in its own liquid. When cool, remove meat 
from bones, skin off the fat from the meat. 


Second Step: While hen cooks, make stuffing. Crumble 
up 1% loaves of two-day old bread. (Use the crusts 

if desired). Melt 3 C. butter in a very heavy 
skillet. Cut up 6 sprigs parsley, 6 scallions with 
their tops ( or 1 medium onion) and 2 large pieces 
of celery, with tops too. Cook vegetables in the 
melted butter over a low heat for 5 minutes. Then 
mix into bread crumbs Lightly with a fork to keep 
dressing fluffy. Add 1 tsp. Salt and a dash of 
Pepper and 1 tsp.only of poultry seasoning. Finally 
mix in 6 Tb. chicken broth. No more or your dressing 
will be heavy. | 


Third Step: The sauce. Skim the fat off the top of 
the chicken broth and melt 1 C. in large heavy 
saucepan. If you do not get that much fat, make up 
the difference with butter. Heat 4 C. chicken broth 
and 1 C. milk together but do not boil. Stir l1 C. 
sifted flour into melted fat until smooth. Add broth 
and milk mixture gradually, stirring constantly. 

Add 2 tsp. Salt. Cook until very thick, stirring 
all the time. When cooked, beat 4 eggs slightly and 
mix in a little sauce. Then combine sauce and eggs 
and cook over low heat another 3 or 4 minutes. Keep 
stirring. 


Fourth Step: Grease one very large or @ small 
casseroles. Put stuffing in the bottom carefully. 
Pour over it half of the sauce. On top of this cut 
up the chicken meat with scissors into nice pieces. 
Add remaining sauce. Take 1 C. dry bread crumbs and 
toss in 4 Tb. melted butter. is lle ah on top. Cook 
the above in moderate oven 375~ and bake 20 minutes 
or longer until crumbs are golden brown and the 
scalloped chicken is piping hot all the way through. 
This dish is perfect to serve for a buffet supper. 
Serves 12. 


~ Claire P. Dorius - 
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FRIED CHICKEN 


Cut up cuicken and dust well with 1 C,. Flour, 1 Tb. 
Brown Sugar, Salt and Pepper. Fry in deep frying pan 
with 1 Sq. butter and 3 Tb. oil at 350° for 45 minutes. 
Turn. Cook 45 minutes longere Only turn the one time, 
(I use my electric pan). 

~ Maud M. Johns ~ 


OVEN FRIED CHICKEN 


Wash and clean chicken as for frying. Dip in butter. 
Sprinkle generously with Lowry's Salt and bake in 
shallow pan 14 hours at 350°. Turn chicken over after 
1 hour cooking time, 

- Emily Sims — 


QVEN FRIED CHICKEN 


4, Large Chicken Breasts 1 C. Biseuit Mix 
(or 1 fryer, cut up) 2 tsp. Paprika 
2 tsp. Salt % tsp. Pepper 


1 Cube Butter 
Method: Wipe chicken with a damp cloth. Combine the dry 
ingredients in a shallow pan or paper bag. Press or 
shake chicken pieces in mixture. Melt butter in shallow 
baking dish (about 9x12x2") in a 400° oven. Place 
chicken pieces, skin side down, in single layer in 
melted butter. Bake for 45 minutes. Turn pieces, skin 
side up, and bake fo: 20 to 30 minutes longer, or until 
golden brown, Yield: 4 servings. 

sl Norma Se Pratt oa 


Cook breast of guinea hen in slow oven (350°) for 
20 to 25 minutes. For sauce, use 4 chopped onion, 
Saute onion in butter, Cook in oven with guinea hen. 
When ready to take hen out add sour cream to sauce, 
fold it in, pour sauce over breast of guinea hen, 
and serve with wild rice. 

~ Gazetta McBride - 
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BARBARA EISENHOWER'S CHICKEN SUPREME 


1 Stewing Chicken (about Handful of Celery tops 
5 Lbs.) not cut up 1 Tb. Salt 
3 C. Water 1 Bay Leaf 
1 Med. size onion, sliced 6 ©. Cooked Rice 
1 Carrot, scraped and halved 6 Tb. Chicken Fat 
1 C, light or table Cream 6 Tb. Flour 
1 can (6 oz) sliced msh- lt C. (5 og. can) 
rooms Slivered Almonds ,toasted 
1 can (about 4 oz) pimentos, 1 C. buttered soft bread 
diced crumbs 


1. Simmer chicken in water with onion, carrot, celery 
tops, salt, and bay leaf in a large covered kettle 

1 to 14 hours, or until tender. 

2. Cool chicken in stock; remove (wrap in foil and 
refrigerate if done a day ahead); strain the stock into 
@ bowl; chill; skim off fat and save for Step 5. 

3. When ready to complete dish, pour 1 C. stock over 
cooked rice in large bowl; let stand while making 
Sauce» 

4. Remove chicken meat from bones; cut into bite-size 
pieces. (This much may be done the day before). 

5. Melt chicken fat from Step 2 in medium-size sauce- 
pan, adding butter or margarine, if needed, to make 

6 Tb. Blend in flour; remove from heat, stir in 2 C. 
stock. 

6. Cook over low heat, stirring constantly, until 
sauce thickens and boils 1 minute; remove from heat; 
gradually stir in cream, mushrooms and liquid, 
pimentos, almonds, and chicken; season to taste with 
salt and pepper. 

7. Make alternate layers of chicken mixture and rice 
in buttered 1l2-cup casserole; sprinkle buttered crumbs 
around edge. 

8. Bake in moderate oven (350°) about 50 to 60 minutes 
or until sauce bubbles around edge and crumbs are 
golden brown. Makes 8 to 12 servings. 


Melt 14 Tb. butter or margarine in medium-size frying 
pan; add almonds; toast over low heat until lightly 
browned, 

~ Gazetta McBride = 
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TURKEY DRESSING 


4 C. Bread crumbs 2C. Celery, cut fine 
2 C. chopped Onions, or less 4 C. ground Suet 

24 tsp. Poultry Seasoning, 

or enough to suit taste 
Add enough water to hold together, and salt and 
pepper to taste. 


- Mrs. F, M. Stirling - 


BREAD STUFFING 


rs C. minced Onion Sage or Poultry 

=; C. Butter or other fat seasoning to taste 

4 C. very dry bread cubes 1 tsp. crumbled herbs to 
or crumbs taste: Thyme, Mar joran, 

+ C. chopped Celery Rosemary 

1 tsp. Salt Hot water or Stock 


+ tsp. Pepper 

Method: Cook onion in butter until soft and yellow; 
stir in some of the crumbs and heat until light 
brown. Mix lightly into remaining crumbs and season- 
ings. For dry stuffing, add little or no liquid. 

For moist stuffing, add just enough liquid to moisten. 
Makes 43 C. stuffing. 

TO VARY: Add 1 C. Mushrooms, sauteed in butter, 2 Tb. 
minced parsley; or the cooked giblets. 


CORN BREAD STUFFING: Use crumbled corn bread or corn 
muffins for half the bread. 


PRUNE STUFFING: Add + to 3/4 C. cup-up cooked prunes 
with seasoning. Use prune juice as part of liquid. 


APPLE STUFFING: Add 4 C. chopped apples and 4 C. 
diced celery with seasonings. 


ORANGE STUFFING: Add 1 C. diced orange and e tsp. 
grated rind with seasonings. 


SAUSAGE STUFFING: Brown and crumble 1/3 lb. Pork 
Sausage over medium heat. Add to Bread Stuffing, 
using sausage fat for part of fat and reducing herbs 
and poultry seasoning by half. 
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APPLE CRISP 


6 large Apples, peeled + tsp. Salt 

and sliced 3 Tb. Peanut Butter 
4cC. Plour 3 Tb. Butter 
3/4 C. Sugar 


Method: Put sliced apples in baking dish and sprinkle 
with sugar and cinnamon. Mix all other ingredients 
together and spread over apples. Bake in moderate 
oven for 1 hour. Serve with whipped cream or a fruit 
sauce. 


- Verna Jean Nielson - 


BANANA PUDDING 


1 Box Vanilla Wafers Pke. Vanilla Pudding 
4 Bananas 


Method: Line medium size bowl with layer of wafers 
and then layer of sliced bananas. Do this until 
bowl is full. Cover with Vanilla Pudding and set in 
refrigerator until set. 

- Dee Holland - 


MOTHER'S CARROT PUDDING 


24C. Bread Crumbs 1 Lb. Fruit Mix 
1 C. Flour 14 C. Suet 

14 C. Sugar 2 C. Raw Carrots, 
1 Pkg. Raisins grated fine 

1 Lb. Dates (cut up) 2 C. raw Potato, 
1 tsp. Salt grated fine 

1 tsp. Soda (rounded) e+ C. raw Apples, 
1 C. chopped Nuts grated fine 

1 tsp. Cinnamon 1 tsp. Nutmeg 


1 tsp. Allspice 
Method: Put in cans or jars with perforated lids 
and steam 3 hourse 

- Lettie S. Goddard - 
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BAKED CUSTARD 


4 Eggs 4 tsp. Vanilla (or 
1/3 C. Sugar Ztsp. Lemon extract) 
5 tsp. Salt + tsp. Nutmeg 


3 C. Milk - scalded 


Method: Beat eggs slightly. Add sugar, salt and 
vanilla. Gradually add scalded milk, stirring con- 
stantly. Pour into custard cups ( greased with 
butter). Sprinkle with nutmeg. Place in pan of hot 
water. Water should cover cups up to level of 
custard. Bake at 375° about 30 minutes or until knife 
comes out clean when inserted in center of custard. 
Yield: 6 to 8 servings. 


- Marian E. White - 


CUSTARD ZWIEBACH 


1 Pkg. Unsweetened Zwiebach 

4c. Sugar 

1 tsp. Cinnamon 

Put this mixture through grinder while dry. 

Add 4 C. Wesson Oil and mix well. 

Take 3/4 C. out for topping 

Put remainder of mixture in Pyrex pie plate and 
bake 10 minutes. 


Blend 3 Tb. Cornstarch, 1 C. of sugar well. Add 
1 tep. Vanilla, 4 beaten Egg Yolks (save whites), 
2/3 C. Milk. 


Scald 2 C. Milk and add to ingredients. Cook mixture 
until very thick, then put in baked shell. Top with 
4 egg whites, beaten stiff. Top this with remaining 
crumbs and bake for 20 minutes in 350 oven. 

-~ Bernice Y. Hefner - 
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BUTTERSCOTCH PINEAPPLE PUDDING 


1/3 C. Minute Tapioca 1 C. Brown Sugar, 


4, Tb. Granulated Sugar firmly packed 

& tsp. Salt 6 Tb. Butter, melted 

1 Qt. Milk 1 C. Crushed Pineapple, 
2 Egg Yolks drained but not dry 

2 Egg Whites 1/3 C. nuts, cut up 


(if desired) 


Add tapioca, white sugar and salt to milk; cook 
in double boiler 15 minutes or until tapioca is 
Clear, stirring frequently. Pour small amount 
of tapioca mixture over egg yolks that have been 
beaten, stirring vigorously. Retum to double 
boiler and cook until thickened. Cool. Add 
brown sugar to butter in small saucepan and stir 
constantly until melted. Add pineapple and nuts. 
Add to tapioca mixture. Fold in whipped egg 
whites. Chill and Serve. Serves 8. 

- Jean Nebeker - 


COCKTAIL PUDDING 


1 C. Sugar 1 Egg, beaten 
1 C. Flour 1 C. Brown Sugar 
1 tsp. Soda 1 C, Chopped Nuts 


1 #2 Can Fruit Cocktail 
not drained 


Sift together flour, sugar and soda. Add un- 
drained fruit cocktail. Add beaten egg and 
blend. Pour into an 8x2x2 inch buttered pan or 
baking dish; over thebatter, sprinkle the brown 
sugar and nuts. Bake at 300° one hour. Serve 
with whipped cream, 

- Josephine Bramwell — 
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CORN PUDDING 


1 Can Cream-Style Corn 1 tsp. Salt 


3/4 C. Milk Dash of Pepper 
1 Small Onion (chopped) 2 Tb. Butter, melted 
2Tbe Sugar 2 Eggs, beaten 


Combine all ingredients. Rake in buttered glass 
baking dish at 350° ~ 375° for 45 minutes, or 
until knife inserted in center comes out clean. 

- Mrs. Anne Donnel - 


DATE PUDDING 
1 Lb. dates 24 Graham Crackers 
1 C. Walnuts 8 02. Bottle Maraschino 
1 Lb. Marshmallows Che rries 


(cut up) 


Roll crackers and put layer of crumbs and layer of 
date mixture. Pour 3 C. Scalded Milk over marsh- 
mallows, add finely chopped nuts and cherries (cut 
in half), Cover top with crumbs. Chill and serve 
with whipped cream, 

- Shirley Brown - 


STEAMED DATE PUDDING 


1 C. Boiling Water 1 C. Dates, cut up 
2 To. Butter 1 Egg 

1 C. Brown Sugar 14 CG, Sifted Flour 
1 tsp. Salt 1 GC. Nuts, finely 
Spices to taste chopped 


Steam 2 hours. Serve with Pudding Sauce. 


PUDDING SAUCE: ; C. Butter or Mere 
C. Crean 
1G. Sugar 
Pinch of Nutmeg 
“Blend and cook in double boiler until thick and 
_ add 1 tap. Vanilla. 


- @ T. 8 t bad 
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FRENCH PUDDING 


First Mixture: Cream 1 C. Powdered Sugar and 
& C. Butter. Add 2 beaten eggs and mix well. 


Second Mixture: 1 ©. Cream, whipped. 
Cherries and nuts as desired. 


Roll out Graham Crackers or Vanilla Wafers. 
Spread layer in 8" pan. Spread first mixture 
on crumbs and cover this with second mixture. 
Cover with more crackers and chill. Cut in 
squares and serve with topping of whipped cream 
as desired, 

- Blenda Jardine - 


LEMON PUDDING 


I To. Butter 2 Eggs 
1 C. Sugar Juice and grated 
1c. Milk rind of 1 Lemon 


2 Tb. (heaping) flour 


Crear sugar, butter,and well-beaten egg yolks. 
Add flour, lemon juice and rind. Beat well 
together, Add milk, Fold in beaten egg whites. 
Pour into individual molds. Set in pan of water. 
Bake 45 minutes at 300°. 

A light cake forms at the top and a creamy 
lemon jelly at the bottom. Serve with or with- 
out whipped cream, 

- Nancy Haight ~ 


LEMON SOUFFLE 
1 C. Sugar 2 Eggs 
2 Rounded Tb. Flour 1 C. Milk 
1 Tb. Butter 1 Lemon (juice and 
grated rind) 


Cream sugar, flour and butter... Add egg yolks and 
grated lemon rind. Add milk, lemon juice | and egg 
whites, beaten stiff. Bake 1 hour at 325° in pan 
of hot water, 

- Hope Seely - 
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LEMON PUDDING 


1 C. Sugar 5 Tb. Lemon Juice 

4 Tp). Flour Grated Rind of 1 Lemon 

1/8 tsp. Salt 3 well beaten Egg Yolks 

2 Tb. Butter or 14 Cc. Milk 

Margarine 3 stiffly beaten Egg Whites 


Method: Blend together the first six ingredients in 
order listed. Mix egg yolks and milk, stir into 
first mixture. Bake at 350° about 45 minutes, with 
baking dish set in a shallow pan of hot water. 
Note: When baked the dessert will have custard on 
top and sponge cake on bottom. 

- Mrs. R. S. Reeder - 


LEMON DELIGHT 


1 C. Sugar + tsp. Salt 

2 Eggs 1 Tb. Butter 

1 C. Milk Juice of 2 Lemons 

2 Tb. Fiour Rind of 1 Lemon (grated) 


Method: Cream butter, add sugar, well beaten egg yolks. 
Put in flour. Add lemon juice and rind. Beat well, 
adding the milk. Last fold in the well beaten egg 
whites.Pour into molds or baking dish. Put into a pan 
of water and bake 45 minutes at 300°. A light cake 
forms at the top, custard on bottom. (If eggs are 
small use 3) This is extra good. 

- Zeb L. Skousen - 


LEMON CAKE PUDDING 


6 Tb. Butter 1/8tsp. Salt 
3 Eggs, Separated 5 Tb. Flour 
1s C. Sugar 1/3 C. Lemon Juice 


1 Grated lemon rind ls C. Milk 
Method: Cream butter, salt and sugar. Add lemon juice, 
rind and egg yolks. Add milk and flour alternately. 
Stir until smooth. Fold in beaten egg whites, and 
pour into baking dish. Set in pan of hot water. Bake 
at 350° for 35 to 45 minutes. 

~ Lena Riter - 
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-PERSIMMON PUDDING 


1. 10C. Sugar 1 GC. Persimmon Pulp - 
1 tsp. Butter, creamed cut up 
1 Egg, beaten in 4 C, Milk 
2. lt C. Flour, 1 tsp. each Soda, Salt, 
(not sifted) Cinnamon, Nutmeg, 


Cloves (mixed) 
3. 1 Pkg. Seedless Raisins 
1 C. Chopped Walnuts 
Method: Mix according to number, Bake 1 hour in 300° 
oven in a covered casserole (not in water). May 
press in Marischino Cherries for decoration on top, 
before cooking. Serves 12 to l4. 


- Inez Humphreys - 
RAISIN PUDDING 


Cream £ C. Butter and 4 C. Sugar 
Add: 4 C, Milk : tsp. Salt 
1 C. Sifted Flour tsp. Nutmeg 
1 tsp. Baking Powder 1 tsp. Vanilla 
1 tsp. Soda 14 ©. Walnuts 
1s ©. Seedless Raisins 
Mix like cake and put in buttered pyrex dish. 
GLAZE: 
Mix: 1 C. Dark Brown Sugar 3 Tb. Butter 
2 C. Water 
Boil 2 or 3 minutes. Cool a little and pour over 
batter. Bake 40 minutes at 350° or until pudding is 
done. Test at 35 minutes. Serve with whipped cream. 
~- Nell Schade - 


RASPBERRY AND VANILLA PUDDING 


1 Pkg. Raspberry Jello, dissolved with 2 C, Water. 
Defrost 1 Pkg. frozen raspberries and add to cooled 
Jello. Let set. 


1 Pkg. Vanilla Pudding (instant or cooked) 
4 Pt. Whipping Cream 


When ready to serve add whipped cream to pudding and 
pile high on Jello servings, 
- Violet Smith - 
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SPANISH CREAM 


Soak 4 envelope Gelatin in 4 C. Milk. Seald 24 C, 
milk and pour slowly on yolks of 3 eggs, well beaten. 
Add 4 C. sugar, 4 tsp. Salt. Return to double boiler 
and cook until mixture thickens somewhat. Remove 
from stove. Add gelatin and milk. When partially cold 
add whites of 3 eggs, beaten stiff. Flavor with 
Vanilla and pour into mold. Serve with custard sauce 
or whipped cream, 

- Violet Smith - 


STEAMED PUDDING 


1 Qt. dried Bread Crumbs 1 Egg 
1 C. New Orleans Molasses 1 tsp. Soda 


1 C. hot Milk 1 tsp. Nutmeg 
1 Tb. Butter, warmed in 2C. Raisins 
milk 1 CG. Flour 


Method: Pour into bowl or pan. Set in steamer over 

boiling water and steam for 2 hours. The bread must 

be ground or rolled so it is fine and mixes up well. 
- Nellie D. Wilson - 


UPSIDE DOWN PUDDING 


1 Tb. Shortening 1 tsp. Soda 
; C. Sugar t tsp. Nutmeg 
GC. Milk 1 tsp. Vanilla 
1 C. Flour 1 CG. Seedless Raisins 
1 tsp. Baking Powder 1 ©, Chopped Walnuts 


Method: Cream shortening, sugar and milk. Add dry 
ingredients which have been sifted together, Then 
add vanilla, raisins and nuts. Pour into greased pan. 


SAUCE: 1 ©. Brown Sugar 2 Tb. Butter 
_ 2 C. Boiling Water 
Pour over creamed mixture and bake 30 minutes at 
350°. Serves 8. Serve hot - top with whipped cream, 
- Trilby Rozsa < 
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FROZEN BANANA SALAD 


1 3 oz. Pkg. Cream Cheese 1/2 C. Walnuts 
i tsp. Salt 4+ C. Maraschino 

C. Mayonnaise (Best Foods) Cherries (cut 
Juice of 1 Lemon in Half) 
+ C. Crushed Pineapple 1 C. Sugar 
Bananas 1 C. Whipped Cream 


Method: Mix cream cheese, salt, lemon juice and 
mayonnaise until blended, Add pineapple, sliced 
bananas, walnuts, cherries. Fold in the whipped 
cream. Pour into a freezing tray, leave over night 
or until set. Serve on lettuce. Serves 8, 

- Norma S. Pratt - 


CELESTIAL SALAD 


1 Pkg. Lemon Gelatin 1 C. Crushed Pineapple 
3/h C. Hot Water 4 C, Chopped blanched 
1 C.Pineapple Juice almonds 

1 (3 of) Pkg. Cream Cheese 2 Tb. minced green 
3/4 C. sour cream Peppers (if desired) 


+ C. Whipping Cream 


Dissolve Gelatin in hot water and add pineapple 
juice. Chill until slightly thickened. Break cream 
cheese into gelatine and beat until light and 
fluffy. Fold in pineapple, almonds. Whip cream and 
fold into mixture. Pour into mold and chill until 
firm. Unmold and serve with Sour Cream. 

- Ensign B. Call - 


CHERRY JELLO SALAD 


3 Pkg. Cherry Jello 1 large carton of 
2 large cans Pitted Black sour cream 
Cherries 


Dissolve jello, using hot water, plus cherry juice, 
to make 6 C, liquid. Cool and beat in sour creaa. 
Then add cherries and mold, 

- Buddy Peake — 
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CHRISTMAS SALAD MOLD 


2 Pkgs. Lime Jello 23 C. Boiling Water 
1 Pt. Sour Cream 1 Small Can Crushed 
1 Small Jar Maraschino pineapple 


Cherries (Drained) 


Rinse mold. Cut cherries in half, place in mold 
cut side down. Make jello. Let set until syrupy. 
Spoon enough clear jello into mold just to cover 
cherries. Place in refrigerator to set. Add sour 
cream and pineapple to remaining jello. Pour 
over cherries when firm. Unmold on bed of greens. 
Serve sour cream on the side, 

~Maud Marie Johns - 


CRANBERRY SALAD 


2 C. ground raw Cranberries 
2C. Sugar 
Cambine and let stand. 


Dissolve 2 Pkgs. cherry Jello in 34 C. warm water. 
Chill until partially set. Dice 14 C. celery and 
4, medium apples, 2 oranges (ground, skin and all) 
1 C. Chopped Nuts. 

Add all ingredients to Jello, cranberries and 
sugar. Put in molds or large pan and set in refrig- 
erator until firm. Serve on lettuce leaves with 
own favorite dressing, 

- Lettie Goddard —- 


CRANBERRY-AVOCADO SALAD 


Peel and remove pits from 2 medium sized avacados 
and sprinkle with salb and lemon juice. Place 
avacado halves on crisp greens and fill with well- 
chilled cranberry balls and orange sections. Serve 
with your favorite dressing, 

- Mrs. L. H. Bartosh - 


196 


EMERALD SALAD 


1 Pkg. Lemon Jello 1 C. Crushed Pine- 

1 Pkg. Lime Jello apple 

1 C. Cottage Cheese 1 C. Mayonnaise 

2 C. liquid —- pineapple 1 C.Whipping Cream 
juice and water or Evaporated Milk 


1 ©, Chopped Nuts 


Heat liquid and dissolve jello. let partially set, 
then whip till frothy, add remaining ingredients 
and fold in well. Place in mold, 

- Eugene Hanks — 


CORNET'S FRUIT SALAD 


1 Can Pineapple chunks, 1 Can White Cherries, 

drained drained and pitted 
18 Marshmallows, quartered 1 Small Can Coconut 
1 Pt. Sour Cream 


Method: Mix all together and allow to stand 12 
hours in refrigerator. Serve on lettuce (Serves 8) 
This is easy to prepare, eye catching to serve 
and delightful to taste. 

- Ethel Lester - 


FRUIT SALAD 


1 C. Shredded Coconut 1 Can Pineapple Chunks 
1 C, Miniature Marshmallows 1 Small Bottle Marasch- 
1 C, Walnuts (diced) ino Cherries (halved) 


1 Can Grapefruit & Orange 1 Pt. Sour Cream 
Slices 


Drain fruit; cut slices and cherries. Mix ingred~ 
ients. Then fold —- don't stir - in pint of sour 
cream and store in refrigerator for a day before 
serving. This allows cream to absorb flavor of 
fruits. 

- Conrad Judd = 
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2 Eggs, beaten 1 C, White Cherries 

6 Tb. vinegar 2C. Pineapple 

4, Td. Sugar 2 Oranges, cut in 

2 Tb. Butter pieces 

1 C. Cream 16,or 2 C. Marsh- 
mallows 


Put eggs in double boiler. Add vinegar and sugar. 
Beat constantly until smooth and thick. Remove from 
fire. Add butter and cool. When cold fold in whipped 
cream, then fruit mixture. Serve with whipped cream 
and maraschino cherries, Put juice in either green 
or red- makes it beautiful, 
~ Naomi -Z. Dearden - 


FRUIT SALAD 


2 Oranges 2 Tb. Cream 
1 Apple 1 Pear 

4 C. Walnuts Marshmallows 
Grapes 1 Tb. Sugar 
1 Banana 


Cut fruit up in small pieces. Mix together and add 
marshmallows. Then add cream and sugar. Marshmallows 
should be cut up into small pieces. (Any type of 
fruit can be substituted). 

- Esther Hadlock = 


A REFRESHING FRUIT SALAD 


Use as many selected green seedless washed grapes 
as desired. Mix as much sour cream as it takes to 
cover each grape abundantly. Then serve in a salad 
dish, sprinkling plenty of either raw sugar or 
brown sugar over the top. 

- Chas. A. Tyler — 
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TROPIC FRUIT SALAD 


Sour Cream ) 

Pineapple Chunks ) 

Mandarin Oranges (Canned) Equal Parts 
Miniature Marshmallows 

t C. Grated Coconut 


Combine and let stand in refrigerator over night or 
for several hours. 
- Mary Russon ~ 


GREEN SALAD 
2 C. Chopped Lettuce 1 C. Peas (fresh or 
1 C, Chopped Celery canned — cooked) 
1 C. diced American Cheese 4 C. chopped pickle 
(cut size of a pea) (dill or sweet) 


% C. Mayonnaise 
This is a delicious salad to serve with cold meat 


cuts. 
- JLela Crook - 


HAWAIIAN SALAD 


4, oZ. grated Coconut 1 Large jar Maraschino 
(fresh grated is best) Cherries 

16 Marshmallows -cut in 1 Large carton Sour 
quarters Cream (pint) 


1 Tall can Pineapple Tidbits 
(small chunks) 


Mix cut marshmallows, drained pineapple, cocoanut 
and sour cream and cherries thoroughly. Let stand 
over night or several hours in refrigerator. Serve 
as dessert or (Salad on Greens). Easily prepared and 
delicious. | 

- Iva Ruth ~ 
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ICE CREAM SALAD 


4 Pkg. Lime Jello 1 Bottle Maraschino 

1 Pkg. Lemon Jello Cherries (drained 

2 C. Hot Water and cut up) 

1 large can Crushed Pine- 2 to 4 Qts. Vanilla Ice 
apple (well drained) Crean 


1 bag Small Marshmallows 


Pour hot water over jello. When cool add Ice Cream 
and whip. Add remaining ingredients and mix well. 
Chill, Serves 30. 

- Norma S. Pratt - 


JELLO SALAD 


2 Pkgs. Lime Jello 1 &-oz Can Pear Halves 

14 C.Boiling Water 2/3 C. Syrup drained 

ls C. Cold Water from fruit 

1- 8&oz,. Can Crushed 1 C. Sour Cream 

Pineapple 1 Bottle Maraschino 
Cherries 


Pour boiling water over jello and stir until dis- 
solved then add remaining liquid and put in refrig- 
erator and when it begins to set add remaining 
ingredients. 

~ Wanda R. Gardner - 


NUT, RAISIN & CELERY SALAD 


1 large Head Romaine 1 Stalk Celery, chopped 
1 C, Seeded Raisins 2C. Apple, grated - 

1 C, Grated nuts (sprinkle with lemon 
Watercress juice to save color)- 


Serve with favorite dressing. 
- Lars H. Mortensen — 
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LIME JELLO=AVOCADO SALAD 


1 Pkg. Lime Jello | Pt. Whipping Cream 
3/4, C. Boiling Water 5 C, Mayonnaise 
1 C. Crushed Pineapple 1 C. Diced Avocade 


Method: Add juice of pineapple to jello and boiling 
water (not to exceed # cup) and let set until it 
begins to thicken. Add pineapple, mayonnaise and 
avocado. Whip the cream and fold into jello. Pour 
into molds and finish chilling. 

-~James W, Fitches - 


BARBARA EISENHOWER'S LIME COTTAGE CHEESE 


MOLD SALAD 
1 Can (1 lb. 4 Oz.) crushed 2 Tb. grated Lemon Rind 
Pineapple 2C. (1 1b.) Cottage 

s C. Lemon juice Cheese 

Boiling Water 1 C. finely diced Celery 
2 Pkg. Lime-flavor gelatin 2 tsp. prepared Horse- 
1 G. chopped Walnuts radish. 

Banana-nut Dressing 4 tsp. Salt 


1. Drain syrup from pineapple into 4~cup measure 
(save pineapple for next step); add lemon juice and 
enough boiling water to make 3 cups liquid; add gel- 
atin and stir until dissolved; chill mixture until 
SYTUpy « 
2. Spoon about 14 C. syrupy gelatin into a medium 
Size bowl; fold in drained pineapple, walnuts, and 
grated lemon rind. Pour into lightly greased loaf pan 
9x5x3",. Chill just until firm and sticky on top. Keep 
remaining syrupy gelatin at room temperature, 
3. When layer in mold is fim, beat syrupy gelatin 
until fluffy; blend in cottage cheese, welery, horse- 
radish, and salt; spoon over layer in pan; chill 
until fim. 
4. Unmold onto serving plate; garnish with avocado 
slices, if you wish. Serve with Banana-Nut Dressing, 
BANANA NUT DRESSING; 
Blend 4 A mayonnaise or salad dressing, 1 mashed 
banana, 3 C. chopped Walnuts, 3 Tb. heavy cream, and 
1 Tb. lemon juice in small bowl. Makes about 1 C. 
dressing. Makes 8 to 12 servings. 

- Gazetta McBride - 50) 


PARTY SALAD 


PART #1: 

2 Pkgs. Lemon Jello, dissolved in 2 C. Boiling 
Water. 

1 C, Tomato Soup Added 

+ C. chopped Celery 

1 small bottle stuffed olives, sliced 

1 Can Tuna, chopped (Best to use 2 cans) 

1 Tb. Vinegar 

1 Tb. Grated Onion 

1 Tb. Horseradish 

1 tsp. Worchestershie Sauce 


Use liquid from olives, add water to make 4 Cup and 
add. Let set. 


PART #2: 
2 Pkg. Lime Jello, dissolved in 2 C. Boiling water. 
1 Lb. Gottage Cheese, put through strainer, and 
add to Jello while hot. 
1 C. cold water added 
1 Tb. Vinegar 
Few drops of Green coloring 


When cool but not set add - 1 chopped Avacado, 
4 C. chopped nuts. 


Pour on top of first salad. Chill. Serves 20 


nicely. 
- Violet Smith - 


PEAR AND CHEESE SALAD 


1 Pkg. Lime Jello 1 #24 Can Pears 
1 Pkg. Philadelphia Cream Candied Ginger 
Cheese Vinegar 


Set Jello with juice from pears and enough vinegar 
to make 2 cups. When starting to set, add Pears, 
well mashed with cream cheese and cut pieces of 
ginger, real fine. Mold or allow to set in cake pan 
and cut for serving. Serve with mayonnaise to which 
has been added a little whipped cream. 

202 - Violet Smith - 


RED BOWL SALAD 


Select firm tomatoes. Wash and cut off top slice and 
discard. Cut and scoop out all seeds and pulp. Be 
careful not to break sides of tomato. Into shell of 
tomato put mixture of diced celery, banana, orange and 
pineapple. Lemon juice over banana to prevent discolor- 
ation. Put mayonnaise or your favorite dressing over 
spread. Serve individually on lettuce leaves after 
chilling. 

-~ S. Douglas Eccles - 


ROYAL FRUITS SALAD 


Chunks of Honey Dew Melon 3 Orange Slices 

Chunks of Watermelon 3 Banana slices rolled 

2 Peach halves in Shredded Coconut 

2 Pear halves 3 Philadelphia Cream Cheese 

1 small bunch Seedless balls rolled in chopped 

Green Grapes nuts (of choice) 
Watercress 


Method: Arrange on separate plates, with sliced lettuce, 
placing the different fruits on top of lettuce. Arrange 
fruit so that the three Philadelphia Cream Cheese balls 
are placed in the middle of salad, with the orange 
slices in between each ball. Garnish with watercress, 
and your favorite salad dressing. 

- Marlene Haynes - 


TOMATO ASPIC 


1 Pkg. Lemon Jello, dissolved in 1 C. Hot Water 
Add 1 C. or small can Tomato Sauce, 1 Tb. Vinegar, 
dash of Cinnamon and Nutmeg. 

Place half of mix in flat dish and cool in icebox. 
When set, slice 1 small or medium avocado, place on top. 
Add rest of Jello. Piace in icebox. Serves 6. 

- Eleanor Turman - 
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TOMATO ASPIC WITH SHRIMP 


1 Pkg. Lemon Jello 4+ Medium Green 
1 small can Tomato Sauce Pepper 
rs C. Vinegar 1 can Large Shrimp 
5 C. chopped Celery 4 medium Onion (either 
chopped or grated) 

Method: Dissolve jello in 1 C. hot water. Stir well 
and put in the tomato sauce and vinegar. Stir well. 
Add other ingredients. Be sure to de-vein shrimp even 
though the can says they have been de-veined. Put in 
refrigerator to set. 

- Mary P. Stewart - 


1 Pkg. Lemon Jello + tsp. Salt 

i C. Hot Water /4 C. Celery, diced 

1 C. Cold Water z C. stuffed Olives, 

2 Tb. Lemon Juice sliced 

3 C. Mayonnaise (Best 2 Tb. chopped Pimentos 

Foods ) 1 #$ can Tuna (white 
tsp. grated Onion meat ) 


Method: Dissolve Jello in hot water. Add lemon juice, 
mayonnaise, salt and cold water. Blend with rotary 
beater. Quick chill in trays in freezing unit, 15 to 

20 minutes until firm about 1" from edge, but not soft. 
Pour into bowl and beat with rotary beater until fluffy. 
Fold in remaining ingredients and pour into mold. Chill. 
Serves 4 to 6. 


- Carma Hatch - 
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FRENCH DRESSING 


1 Can Campbell's Tomato Soup Cy: O1LL 


3/4 C. Vinegar % C. Water 
1 Tb. Worcestershire Sauce 3 To. Sugar 
1 tsp. Mustard 2 tsp. Salt 
l large Onion 1 Clove Garlic 


Method: Mix all ingredients and beat or shake well in 
bottle until well mixed. Keep in refrigerator, 
e3 Mrs. A, Du Teasdel a 


FRENCH DRESSING 


1 Can Tomato Soup 1 Tb. Worcestershire 

3/4 C. Vinegar Sauce 

; C. Wesson Oil 3 To. Grated Onion 
tsp. Sugar 1 tsp. Salt 

1 Tb. dry Mustard lL tsp. Paprika 


2 cloves Garlic, cut in two 
Method: Put all together in a quart jar and shake well, 
- Esther Fairbanks - 


TOMATO SOUP FRENCH DRESSING 


1 Can Tomato Soup & ©, Sugar 

zt C. Vinegar 1 Tb. Worcestershire 

% C. Salad Oil Sauce 

1 tsp. Mustard 1 tsp. Salt 

1 medium sized Onion 1 tsp. Pepper 
(grated) % Green Pepper, 


(chopped fine) 
Method: Mix all ingredients together and beat with 
rotary beater for 10 minutes. Chill. 
~- Norma 8, Pratt - 


DRESSING FOR ORANGE AND GRAPEFRUIT SALAD 
3 Tb. Honey (not Sage Honey) 3 dashes Augostura Bitters 
2 Tb. Tarragon Vinegar % tsp. Onion Salt 
4 tsp. Ground Cardamon (pkg) 
Method: This will make enough for 5 servings. Double 
or triple recipe for more. Do not refrigerate or 
make more than ] day ahead. Serve orange and grapefruit 
Salad on lettuce endive. 
- Violet Smith - 
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ITALIAN SALAD DRESSING 


t C. Sugar 1 C. Catsup 

14 tsp. Salt 1 C. Olive Oil 

1 tsp. Mustard 4 C. Vinegar 

1 tsp. Paprika 1 Clove Garlic 

1 tsp. Oregano 1 Onion, chopped 
fine 


Method: Cambine ingredients in a quart jar. Cover 
tightly and shake until well mixed. Let stand for 
2 hours and strain. Here is an ideal "man's salad 
dressing". Good for tossed green salads. 

- Nolan James —- 


FRUIT JUICE DRESSING 


1 C. Strained Canned 1 Tb. each of grated 
Fruit Juice Lemon and Orange rind 
3 C. Orange Juice 1 Egg, slightly beaten 
_Z C. Lemon Juice 


Method: Mix together; cook over low heat, stirring 
constantly until it boils. Remove from heat and 
chill thoroughly. Makes 14 Cups. 


LEMON SALAD DRESSING 


1 Tb. Salad Oil 4 tsp. dry Mustard 
2 To. Flour i; tsp. Paprika 

4 C. Water 2 Tb. Lemon Juice 
1 Egg Yolk + C. Salad O11 

5 tsp. Salt 


Method: Blend 1 Tb. salad oil with flour and water. 
Bring to boiling, stirring constantly. Boil 1 min. 
Remove from heat; blend in remaining ingredients. 
Beat until smooth. Makes 1+ Cups. 


206 


MAYONNAISE 


1 Egg, thoroughly beaten Juice of 1 Lemon 

1 tsp. Salt 

Method: Drop your favorite salad oil into above 

mixture, beating constantly until it reaches the 

proper thickness. Cool and keep in refrigerator. 
- Emily Sims - 


OLD FASHIONED BOILED SALAD DRESSING 


2 Tb. Sugar 1 Egg, well beaten 
1 tsp. Salt 2 Tb. Melted butter 
1 tsp. Mustard z C, mild Vinegar 
3/4 C. Water Few grains Cayenne 
2 Tb. Flour 


Method: Combine dry ingredients. Add egg, mix thorough- 
ly. Add butter, vinegar and water, mix. Cook over hot 
water stirring constantly until thick and smooth. Cool. 
Thin with whipped cream or evaporated milk before 
serving. If desired, more sugar may be added or honey 
may be substituted for sugar. 

- Alice W, Smith - 


ROQUEFORT DRESSING 


1 Pt. pure Mayonnaise : tsp. Salt 
1 Pt. Sour Cream Lb. Roquefort or 
% tsp. Garlic Powder Blue Cheese 


Method: Crumble cheese. Mix all ingredients together 
at same time, 
- Varnell R. Rozsa - 


SWISS SALAD DRESSING 


1 (8 oz) can Tomato Sauce 4, cloves Garlic, 
3/4 C. Salad Oil mashed (or to taste) 
t C. Vinegar 1 tsp. Salv 

1 Tb. prepared Mustard 2 tsp. Sugar 


Dash of Black Pepper 
Method: Mix well and keep in refrigerator, 
— Mary H. Wynn in! 
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POTATO SOUP 


5 Potatoes, boiled Salt, Pepper to taste 
2 Tb. chopped Onion 3 To. Butter 

2 To. grated Carrots 2 Tb. Flour 

i tap. Celery Salt 1 Qt. Milk 


Method: Cock omions and carrots in butter 5 minutes, 
add flour, milk and seasonings; cook in double boiler 
20 minutes. Add mashed potatoes and serve after 
straining. One cup of stewed and strained tomatoes 
may be added if desired to vary this soup. 

- Willis A. Wilkerson - 


POTATO SOUP 


1 Large leek, sliced thin (tops too) or several 
large green onions 

1 C. diced Ham 

Cook for about 20 minutes, then add 1C. diced 

carrots, 2 C. diced Celery. Cook 20 minutes more. 

Add 4 C. chopped parsley, 2 C. potatoes (cut in 4 

inch squares). When done (about 20 minutes longer) 

add 1 can Cream of Mushroom soup, 1 small can 

mushrooms, 1 Qt. milk. Heat and serve. Do not boil. 

- Lela Crook - 


PERINO'S BOULA BOULA AU GRATIN 
3/4 C. Puree of Peas 
i C. Consomme 
1/3 C. Turtle Soup 
Method: Bring to boil. Put teaspoon of unsweetened 
whipped cream on top of each cup. Place under 
broiler for 20 seconds (to spread cream). Serve 
in cup. Serves 2. 
- Gazetta McBride - 
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HAWAIIAN BAKED BEANS 


2% Lb. Navy Beans 3 C. Brown Sugar 
4 C. chopped Onion = C. Molasses 
1 Lb. Salt Pork Salt & Pepper 
1 small can Tomato Sauce Tb. Dry Mustard 
(more if desires) Tb. Worcertershire 
1 #1 size can Pineapple Sauce 
Tid Bits = C. Pineapple Juice 


1/8 tsp. ground Cloves 
Method: Soak beans. Add salt Pork, and chopped onions. 
Cook until tender. Combine sugar, molasses, seasonings, 
tomato sauce, pineapple juice. Bake 4 hour then add 
pineapple. Bake until glazed over top. 
- Merlyn Davis - Los Angeles Temple - 


BAKED BEANS 
2 C. Navy Beans 1 To. Prepared Mustard 
4 Lb. Lean Salt Pork 1 ¢. Catsup 
1 Th. Sugar Salt & Pepper to taste 


Method: Wash beans, add pork and boil well covered 
with water until beans are quite soft, then add other 
ingredients. Keep covered with water and bake about 
2 or 3 hours. | 

- Ernest Koutz - 


"Mon" Braun's BAKED BEANS 


2 Lb. dry Navy Beane 2 tsp. Dry Mustard 
4 Lb. Salt Pork + C. Molasses 
2 small cans Tomato Sauce 1 C. Sugar 
Method: Cook beans until they begin to be tender, 
then place in baking dish and add salt pork, cubed; 
temato sauce, dry mustard, sugar, salt, and enough 
water to cover. Bake in 250° oven for 4 to 5 hours. 
Taste to see if enough salt, as the salt pork furnishes 
part of the salt. Should serve 12. If any is left over 
it can be frozen, or it will keep for several days. 

- "Mom" Braun - 
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SPANISH BEANS 


+ 3/4 Lb. Lean Bacon 1 large can Solid 
3 C. Bermuda Onions Pack Tomatoes 
3/4, Lb. Nippy Cheese 3 tsp. Salt 
3 eans Red Kidney Beans 3 large Bell Peppers 


Method: Grind bacon and onions. Cook together in 
skillet. Add peppers, sliced, and cook until tender. 
Drain most of liquid fram cammed beans. Add beans to 
first mixture and then can of tomatoes and grated 
cheese. Cook together slowly for 3 or 4 hours, Stir 
carefully every 2 minutes to prevent sticking. Add 
salt to taste. : 
- Violet Smith - 


STUFFED CABBAGE 


Cut cabbage head in two. Hollow out center to about 
size of baseball. Fill center with ground beef or _ 
"hamburger" that has been seasoned with salt, pepper, 
diced onion, and celery. Put cabbage halves together 
as a "meat ball" — place in pressure cooker. Cook 
about 20 minutes at 15 lbs. pressure. Requires medium 
head of cabbage, about 1 lb. of ground meat, a small 
onion, and about 2 stalks of celery. Serves 4 amply. 
Tie a short piece of string around cabbage to hold 
together while cooking. 
| - Robert G. Bond - 


RED CABBAGE 
1 Medium Red Cabbage 2/3 C. Sugar 
2/3 C. Vinegar (fill cup 1 Apple 
with water) 4, strips Bacon 
1 tsp. Salt 2 or 3 pickling Spice 


_ 1 Bay leaf 
Method: Quarter cabbage. Cut out core and slice; Put 
Cabbage in kettle, cover with boiling water, and let 


- gtand 15 minutes. Then drain off. Cut bacon in small 


Pieces and fry them. Add bacon and grease to cabbage, 
then add sugar, salt, vinegar, and chopped apple. Cook 
Slowly till tender. Add spice and bay leaf, 

- Amy Dethloff - 
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CORN SOUFFLE 
6 Ears of Fresh Corn 


Cut off the kernels lightly -not too deep - about 
half the length of the kernels. Then scrape down 
the cob lightly for remainder of the pulp. 


3 Eggs beaten lightly, and add 1 C. milk, 4 tsp. 
salt, 1 tsp. sugar, 1 heaping tsp. flour, mixed 
with a little of the milk and egg mixture. Pour 
over corn. Add 1 tsp. grated onion juice. Add 
2 tsp. melted margarine. Pour into a buttered 
baking dish. Set in pan of water and bake in a 350 
oven about 1 hour. Serves 6. It is just as good 
next day reheated. 

- Mary Marshall - 


FRIED CORN 


Fresh Corn on Cob (shucked) 
Cut very top of kernels off corn, then scrape cob, 
leaving husks on, throw cobs away. Put 2 Tb. butter 
in frying pan, placing corn stripped from cob in 
hot fat, brown, add salt and pepper to taste. Stir 
occasionally until done. Serve large portions - 
It's good: 

- Charles Ogles - 


SCALLOPED CORN PUDDING 


1 can Cream Style Corn (Yellow) 
4+ C. Milk 

C. Cracker Crumbs 
1 beaten Egg 
Little grated onion. 
Method: Mix all ingredients and pour into well butter- 
ed casserole. Sprinkle top with Paprika. Bake at 350° 
for 4 hour or more until it bubbles and sets. This 
dish goes over very well at buffet luncheons or 
suppers. 

- Mrs. Leone Smith - 
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BAKED EGG PLANT 
Peel 1 egg plant, slice in + or 4 inch slices. Beat 
together: 2 eggs, 3 Tb. cream, 2 Tb. Tomato juice, 
5 tsp. salt. 

Dip egg plant slices in this mixture, then in whole 
wheat bread crumbs. Place a layer of egg plant in 
oiled baking dish, then a layer of sliced tomatoes, 
another layer of egg plant and another of tomatoes. 
Sprinkle grated cheese over top and bake until tender 
in medium oven. 

- Laura S. Koutz - 


FRENCH FRIED ONION RINGS 


Peel 5 large onions. Cut across into +" slices. Cover 
with milk and let soak 30 minutes. Remove onion rings 
and drain. Beat 4 eggs, dip rings, then drip off 
excess. Dredge in flour, seasoned with salt and pepper. 
Shallow-fat-fry in about four inches of vegetable 
shortening in a deep skillet at 400° F. When onions 
are crispy brown, remove and place on absorbent paper 
to drain. Serve piping hot. Yield: Servings for 8. 

You also can prepare the onion rings ahead of time, 
placing them in paper sacks, then into a 300° F. oven 
until dinner is ready. 

- Jim and Pat Keysor 


POTATO PANCAKES 


3 Med. size raw Potatoes 1 tsp. White Pepper 

2 Eggs 1 tsp. Oil 

1 small Onion, chopped 1 tsp. chopped Parsley 
1 tsp. Salt Ll Th. iow 


Method: Grate potatoes; then add all other ingredients. 
Stir well. Drop by spoonful into hot grease in frying 
pan. Brown on both sides and serve. (Serves 6). 

- Shirley Brown - 
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BROILED POTATOES AND CHEESE 


5 large Potatoes - boiled in jackets - add handful of 
salt to cooking water - do not cook too long, leaving 
potatoes firm. 

1 Lb. sharp Cheese 

Make sauce of : Pt. half-and-half 

lb. Butter 

level tsp. Flour 

lo. Grated cheese 

Let potatoes cool - cut in thin small squares. Cool 
sauce, about 2 hours. Add a clove of garlic in sauce 
while cooling. Using a shallow pan, combine potatoes 
and sauce. Be careful not to break squares of potatoes 
Let stand in sauce 2 or 3 hours. Sprinkle | with rest 

of grated cheese. Broil 15 minutes at 300° 5, OY Until 
nicely browned. This is a nice party dish as it can be 
made early in the day, browning the last few minutes 
before serving. 


NR FEF 


-Maya C. Zimmerman - 


POTATOES AU GRATIN (40 to 50 People) 


10 Lbs. cooked Potatoes 1 tsp. Accent 

3 Tb. Salt 1 Large Onion, minced 
Mix potatoes and seasonings together, fold in 14 Qts. 
medium white sauce. 


WHITE SAUCE: 
3 Cubes melted Margarine 2 Tb. Sait 
12 Oz. Flour (24 Tb.) 1 tsp. Pepper 
1 Tb. Worcestershire 1 Lb. Cheddar Cheese 
Sauce 1 C. buttered Bread Crumbs 


Method: Mix melted margarine, salt, pepper and flour. 
Stir until smooth. Add 4 qts. scalded milk. Cook and 
continue stirring until smooth, 15-20 minutes. Add 
Worcestershire Sauce and Cheddar Cheese. Mix well with 
potatoes and cover with buttered bread crumbs. Bake in 
large greased roaster at 350° for 30-45 minutes. 

- Virginia Gage - 
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SWEET POTATO BALLS 


Cook and mash sweet potatoes. Add salt and pepper 
to taste. Add grated orange peel and orange juice, 
but don't make too soft. Put a large marshmallow 
in your hand and then add potato mixture and form 
into a ball. 

Beat up an egg, roll ball in this and then in 
cornflakes. Put in a pan with hot fat and cook slowly. 
Put a bit of brown sugar and butter on top before 
putting in oven. 

- Violet Smith - 


HONIED SWEET POTATO SLICES 


large Sweet Potatoes or Yams 

C. Honey 

tsp. Sait 

C. Orange Juice 

Tb. Butter 

C. Corn Flake Crumbs 

Method: Wash potatoes and cook in boiling water until 
tender. Peel and slice 4" thick. Place in casserole 
and cover with combined honey and orange juice. Sprinkle 
top with corn flake crumbs and dot with butter. Bake 
about 25 minutes at 425°. 


Ne RR neu 


- Sara Hanks - 
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SQUASH PIE 


1 C. Squash (Hubbard) 2 tsp. Vanilla 
steamed and strained 1 tsp. Cinnamon 
1 C, Cream 1 tsp. Nutmeg 
1 C, Sugar 3/4 tsp. Ginger 
3 Eggs, slighly beaten 3/h tsp. Salt 
&% tsp. Mace 


Method: Line a deep pie plate with pie crust. Fill 
with squash mixture and bake at 450 for 10 minutes, 
then at 350° for 20-25 minutes, or until a silver 
knife comes out fairly clean when inserted into 
the pie. Serve warm. 

- Mrs, A, D, Teasdel - 


Place small well washed squash in sauce pan with 
tight cover and over a low fire with just enough 
water to keep it from sticking. Cut slices of any 
processed cheese, like Dutch Mill, over top of the 
squash. Simmer about 20 minutes, This type of cheese 
will melt and mix with the juice of the vegetable, 
giving a luscious cheese sauce over the squash, 

Carrots, cabbage, cauliflower, potatoes, string 
beans and other vegetables are delicious and nourish- 
ing cooked in this manner, 


- Ettie Lee - 
BAKED YAMS 
8 Yams 1 C, Evaporated Milk 
1 C, Crushed pineapple 1 Tb. Karo Syrup 
1 Tb. Shortening 1 Tb. Butter 


Method: Bake yams, take out insides. Mix milk, 
Pineapple and half of butter. Put back in shell, 
Spread rest of butter and shortening over yams, 
Sprinkle with brown sugar. Bake. Put 4 walnut on top 
when all done. This mixture is good when served hot 
in 4 prepared orange shells (pulp and membrane re- 
moved). Top with 4 walnut. Do not bake in oven. 

- Ada Johnson - 
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BAKED YAMS AND APPLE IN CASSEROLE 


6 To 8 Yams 

5 to 6 Apples (Jonathan preferred) 

SAUCE: 1 ©, sugar 2 C. Water 
1 Sq. Butter 3 Tb. Cornstarch 
1 tsp. Salt 


Method: Parboil yams about 20 minutes, Cool. Skin and 
slice alternately with peeled sliced apples into a 
buttered casserole. Lay the apples and yams in 
casserole so the apples are the first layer, and the 
yams are on the bottom layer. Then cover with the 
above sauce, Bake ] hour or until apples are tender. 
- Mary Ann Crockett - 


STUFFED ZUCCHINI 


6 to 8 Zucchini (med. size) yd Die OA: 

1 C. Bread Crumbs s tsp. Thyme 

3 C, chopped cooked Spinach 2 tsp. Monosodium 
= C, Parmesian Cheese Glutomate 

1 Tb. grated Onion Salt and Pepper to 
2 Eggs, slightly beaten taste 


Method: Parboil squash, cut lengthwise and scoop 
out the pulp. Drain scooped out pulp. Mix the pulp 
with bread crumbs, spinach , etc. Fill Zucchini 
shells with mixture. Arrange in shallow greased baking 
dish. Save out part of cheese and sprinkle on stuffed 
Zucchini. A little paprika may be sprinkled on top 
if desired. Bake until done. 

- Dorothy Doubs ~ 
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MORNING MSAL FOR HEALTH 


This is not the Roman Meal formula but as near as 
can be mixed in the home and has been proven as 
effective. 

All seeds must be good clean seeds and can be 
obtained in any health store. Mix well and then 
grind in a cereal machine or doffee grinder. Do 
not cut too fine. Best to grind daily but never 
more than a few days supply atla time. 

At night put the amount for the morning meal 
in a dish with a cover. Pour over this meal water 
sufficie t to completely immerse it of a temperature 
just below boiling and cover immediately to prevent 

loss by evaporation. 

In the morning heat to eating temperature but do 
not boil. If the grains are still too hard for your 
taste this can be overcome by preparing it earlier 
in the evening or the previous day. Leave it to 
stand in refrigerator. | 

One cup is equal to eight fluid ounces. 


1 C. hard wheat ¢ C. whole oat kernels 
1/3 C. husked barley = C. flax Seed 

+ C. Millet 1/3 C. sun flower seed 
1 tsp. Salt 


Mix well and grind as used. No sugar but honey 
improves it. Before water is poured add raisins 
and stone free dates to your taste. 

-Hans E. Wight, Ps. D. 
Past student of World Famous 
Dr. Jackson "Roma Meal” 


SUNDAY MORNING 


Sunday Morning: Unsweetened pineapple juice before 
breakfast. 

Breakfast: Soaked prunes and raisins with wheat germ 
and cream, soft scrambled eggs, whole wheat toast, 


milk or Postum. 
~ Lars H. Mortensen - 
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HONEY HINTS 


L. 


3. 
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Honey may crystallize as it stands. To re-liquify 
place container of honey in warm water. 


To use Honey in place of other sweeteners - the 
general rule is to use the same amount of honey 
and reduce the liquid ¢ cup for each cup of honey 
used. 


Diet conscious? Keep your pep by adding 1 tsp. 
honey to each glass of non-fat milk. 
- Marlene Haynes - 


COOKING SHORTCUTS 


Cooking lots of bacon? Try the oven method. Place 
bacon on wire rack in baking pan. Don't stop to 
separate the slices. Bake in hot oven (400°) 8 to 
12 minutes. 


Do you have trouble separating ground beef when 
you're browning it for spaghetti or chili? To 
do it fast, get out your potato masher and tromp 
until the job is done. 


Toothpicks and string hold stuffing in pork chops, 
veal birds, fowl. Stick toothpicks through edge of 
chops, lace with string, tie. To serve, pull out 

toothpicks and string. 


A paintbrush makes fast work of basting barbecued 
spareribs; gives the meat an artist's touch. Or 
use a pastry brush -keep either one for this pur- 
pose only. This is a good trick for outdoor 
barbecues and camping trips. 


To shell hard-cooked eggs easily, crack the shell 
all over, and then roll between palms of your 
hands to loosen. Start shelling from the air- 
pocket end of the egg. You will be able to peel 
off the shell in one piece. 


When you cut marshmallows, dip your kitchen 
scissors in a glass of confectioners sugar, or 
hot water. Then the marshmallows won't stick to 
the scissors. 


To tint coconut, add food coloring to 1 tablespoon 
water till you get the color you want. Put coconut 
in jar; add colored water, cap jar, shake. Dry on 


paper. 


Apples won't crack while they're baking if you 
peel a 1 inch band around the middle or top. Core 
the apples; stuff centers, add a little water to 
pan; bake. 
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COOKING SHORTCUTS 


Frost cupcakes in half the time. Dip top of cup- 
cake into soft frosting; twirl slightly, and quickly 
turn right side up. 


Pie meringue won't stick to the knife when you're 
cutting it if you mark meringue before baking. 
Mark sections in the meringue almost down to the 
filling. 


When substituting cocoa for chocolate, add a little 
more liquid or reduce the amount of flour. 


When out of baking powder, substitute 2 parts of 
cream of tartar and 1 part of soda. 3/4 teaspoon 
equals 1 tsp. baking powder. 


One half teaspoon soda will neutralize one cup 
sour milk or butter milk or the same amount of 
molasses. 


Onions on hands? Remove it by rubbing your hands 
and knife with a cut lemon. 


To remove pin feathers easily, "paint" the fowl 
with warm paraffin, using a pastry brush. The 
cooled paraffin will peel off and take those 
pesky little feathers right with it. 


Cut paper collars to fit around the base of your 
waffle iron. Use one each time you make a batch. 
You'll save yourself lots of bothersome cleaning 
off of burned on batter and protect the shiny 
finish of your iron. 
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HINTS FOR THE KITCHEN 


If you rub your new tinware with lard and heat it 
thoroughly in the oven, it will never rust. 


A handful of soda placed in the sink overnight will 
clean and purify a bad-smelling drain. 


To prevent garbage buckets from rusting, pout ina 
thin coating of melted parowax and let it harden. 


To fasten a food chopper securely, place a piece of 
sandpaper with the rough side to the table before 
tightening the screw. 


To keep lemons or oranges fresh, wrap them in tissue 
or oiled paper. Keep them in a cool dry place. 


To keep cheese fresh, cover it with a cloth moisten- 
ed in vinegar. 


To prevent tarnishing of silver, put a piece of 
alum in the drawer with the silverware. 


In damp weather, add cornstarch or a few grains of 
rice to salt in shakers. 


Rinse a pan in cold water before scalding milk to 
prevent sticking. 


A coat of transparent shellac on cookbook covers 
will keep them fresh and new looking. 


To prevent rugs from slipping on hardwood or 
linoleum floors, glue or sew rubber jar rings to 
each corner. This forms a suction and holds rugs 
in place. 
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HINTS FOR THE KITCHEN 


White nail polish is good for hiding scratches on 
your refrigerator or other white enamel. 


In poaching eggs add a few drops of vinegar to the 
water and they will retain perfect shape. 


When cooking meat or chicken, if it is a little 
tough, put in a few drops of vinegar. 


To prevent corn bread from sticking to the bottom 
of the pan, sprinkle meal over the bottom of the 
greased pan and let brown before putting in the 
bread. 


When grinding dry bread or crackers for crumbs, 
place a paper bag over end of grinder, secure 
with rubber band and you will have no crumbs 
spilling on table or floor. 


To prevent milk from souring, add a pinch of salt 
while it is fresh. 


If you scorch milk by accident, put the pan in 
cold water and add a pinch of salt. Takes away 
the burned taste. 


To keep nuts from sinking to the bottom of cake 
or bread batter, shake them in paper bag with a 
pinch or two of flour. 


For just right garlic flavor in salads, rub a 
crust of bread well with garlic. Toss it with the 
salad and then discard it. 


To keep rice fram boiling over, add a small piece 
of butter to the cooking water. 


2 or 3 marbles in your teakettle bottom will 
absorb the lime. 
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COOKTHG PROPORTIONS 


1 measure of liqiid to 1 measure of flour for 
pour batter 

1 measure of liquid to 2 measures of flour for 
drop batter. 

1 measure of liguid to three measures of fiocur 
for doughs. 

1 teaspoon of soda to pint of thick sour milk. 

1/4 teaspoon of table salt to one pint of 
flour. 

One teaspoon of soda to one cup of molasses. 

1/4 teaspoon of table salt to 1 quart of milk 
for custards. 

1/4 teaspoon of table salt to one cup of 
soup or sauce. 

1/2 geaspoon of flavoring extract for medium- 
sized cake. 

2/3 cup of sugar to quart of milk. 

h eggs to a quart of milk for plain cup 
custards. 

2 dessert spoons of gelatin to one pint of 
liquid. 

3.1/2 pound chicken equals 1 pint of meat cut 
for a salad. 

1 bouillon cube equals one (1) teaspoon beef 
extract. 

1 tablespoon cornstarch equals 2/3 tablespoon 
arrowroot or 1 3/4 tablespoon wheat or rice 
flour. 

1 tablespoon unflavored gelatin equals 1/4 oz. 
(or 2 2/3 leaves leaf or French gelatin). 

Horse-radish (1 tablespoon fresh grated) 
equals two (2) tablespoon bottled. 

1 1/2 cup molasses equals one (1) cup sugar. 


231 


EGGS 


TABLES OF EQUIVALENTS 


BO 1t6 lOceggeewhtites?. elves... 20. e7eReen 
1O"to Thege yolks iy. Ceti. sears eee 
icton6cwhole -egc5dn, Seeeher renee ges: 
10 average eggs without shell........1 
7 to 8 large eggs with shell......e.l 
9 to 10 medium eggs with shell......l 
11 to 12 small eggs with shell.......l 


FLOUR 


cup 
cup 

cup 

pound 
pound 
pound 
pound 


For one (1) cup all purpose flour use any of the 
following (sifted if possible): 
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1 cup cake flour plus 2 tablespoons flour. 


1/3 cup corn meal plus 2/3 cup all- 
purpose flour. 
1/2 cup corn meal plus 1/2 cup all- 
purpose flour. 


3/4 cup bran plus 1/4 cup all-purpose 


flour. 

1/2 cup bran plus 1/2 cup atotourposes 
flour. 

1/2 cup rice flour plus 1/2 cup all- 
purpose flour. 

1 cup rice flour. 

1/2 cup rye flour plus 1/2 cup all- 
purpose flour. 

1 cup rye flour. 


1/4 cup soybean flour plus 3/4 cup all- 


purpose flour. 


1/3 cup soybean flour plus 2/3 cup all- 


purpose flour. 


1/2 cup whole wheat flour plus 1/2 cup 


all-purpose flour. 


3/4 cup whole wheat flour BANS 1/4 cup 


all-purpose flour. 


MILK 


For one (1) cup fresh sweet milk in batters use: 
1/2 cup evaporated milk and 1/2 cup water. 


1 cup sour milk with s 4, teaspoon soda as 
leavening. 
Omit 2 teaspoons tartrate or 1 teaspoon 
double-action baking powder. 
1 cup buttermilk with 1 teaspoon soda as 
leavening. 
Omit 2 teaspoon tartrate or teaspoon 
double-action baking powder. 
1 cup skim milk and 2 tablespoons fat. 


COCOA AND CHOCOLATE 


For one ounce (square) chocolate use four (4) 
tablespoons cocoa and 1/2 tablespoon fat. 
For 1/4 cup or four (4) tablespoon cocoa use 
one (1) (square) chocolate and omit 
4 tablespoon fat. 


SUGAR 


For one (1) cup granulated sugar use: 
1 cup brown sugar, well packed. 
3/4 cup honey and reduce liquid. 
1 1/2 cups molasses and reduce liquid. 
2 cups corn syrup and reduce liquid. 
1 1/2 cups maple syrup and reduce liquid. 


ONE POUND SHELLED NUTS EQUALS 


POUNDS UNSHELLED CUPS, CHOPPED 
3 1/2 lbs. almonds 1/2 cups 
21/4 lbs. filberts 3 1/2 cups 
1 1/2 lbs. peanuts 3 cups 
2 1/2 lbs. pecans 3 cups 
5 1/2 lbs. (black)walnuts 3 cups 
21/2 lbs.(English) walnuts 4 cups 
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CHEESECAKE 


CRUST: 14 C. Graham Crackers (Squashed) 
1/8 Lb. Butter 
2 To. Sugar 
Mix with crumbs and pack on bottom and sides of pan, 
preferably spring type pan. 
FILLING: 3/4 Lb. Cream Cheese 

2 Eggs 

5 C. Sugar 

Dash of Vanilla 
Soften cheese. Beat eggs well and add sugar - then add 
cheese and vanilla. Beat till smooth. Pour over crumb 
mixture, sprinkle with cinnamon and bake at 375° for 
20 minutes. Cool and spread with the following topping, 
then bake for 5 minutes more and chill.. 
TOPPING: 1 carton commercial sour cream mixed with 
2 Tb. sugar and a little vanilla. 

- Grace Funk - 


CHEESE CAKE 


CRUST: 8 double Graham Crackers 
2 Tb. Sugar 
+ Lb. Butter or Margarine, melted 
Mix together and pat into pan for crust. 
FILLING: 12 oz. Philadelphia 2 Eggs 
Cream Cheese 3/4 C. Sugar 
2 To. Cream or Milk 1 tsp. Vanilla 


Beat all together till smooth and fill crust. Bake at 
350° F. for 20 minutes. Let cake cool. 


TOPPING: 1 Pt. Sour Cream ltsp. Vanilla 
2 To. Sugar 
Mix together and spread on cooled cake. Put back in 
oven at 425°F. for 5 minutes only. When cool, chill in 
refrigerator and serve. (Crushed pineapple for topping 
optional ). 
- Gabriele Feurich - 
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CAKE AND PAN SIZES 


For any plain 1 or 2 egg cake with 1 to 2 cups 
flour, use 8 x 8 inch pan or 28" layer. 

If more than 1/2 cup of fruits and nuts are add- 
ed, use 9 x 9, 10 x 10 or 8 x 12 inch pan. 

For 2 eggs and 21/2 cups flour use 9 x 9 or 10 x 
10 inch pan, or two 9 inch layers. 

For 4 eggs and 2 to 3 cups flour use 9 x 13 or 
10 x 12 inch pan, two 9-inch layers, or three 6&- 
inch layers. 

For 6 egg whites and 2 1/2 cups flour use a 
10 x 14 inch pan or three 9-inch layers. 

For 6 or more egg whites and 3 to 3 1/2 cups 
flour use 9 x 13 or 9 x 14 inch pan or three 9-inch 
layers. 

For 8 or more egg whites and 2 1/2 cups flour 
use 10 x 14 inch pan. 

For 2 (8-inch) layers use 8 x 8 or 9 x 9 inch 
pan. 

For 3 (8-inch) layers use 10 x 10 or 8 x 12 
inch pan. 

For 2 (9-inch) layers use 9 x 13 inch pan. 


SUGARS 

1 lb. berry or fruit sugar --- About 2 1/4 cups 
1 lb. brown sugar ---------- 2 cups firmly packed 
1 lb. cane syrup--------------- about 1 1/2 cups 
1 lb. confectioners sugar------ about 2 1/2 cups 
1 lb. corn syrup -------------- about 1 1/2 cups 
1 lb. granulated sugar -------- about 2 cups 
1 lb. honey strained----------- about 1 1/2 cups 
1 lb. maple syrup ------------- about 1 1/2 cups 
1 lb. molasses ---------------- about 1 1/2 cups 
1 lb. sorghum ----------------- about 1 1/2 cups 
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FOOD AS PURCHASED SIZB OF INDIVIDUAL APPROX. AMOURT 
PORTIO“ FOR 50 SERVINGS 

vise 

Clams, for chowder---------------- 2 C. Chowlere-qoceeececenwec----0- -8 Qts. 

Haddock, fillets------------------ 1/4% Ly, -------------------------- =e 1h Los. 

Lobster meat, for salads---------- 1/3 C. Balad---------------------- -), Lbs. 

Oysters, for stev----------------- 2-C;) Stews--2--onen so asec esa. eek gta, 

Oysters, for scalloped oystere----1/2 C. o-----cccenee~-- e222 =~ 6 Qts. 

Salmon, for salad----------------- 1/3 C. Baladecee-cen-------------- -8 No. 1 tall cans 

funa Fish, for creamed fimsg------- 1/3 C. cence emecmenee wenn e----- === -8 13 oz. Cans 

fune Fish, for Salad-------------- 1/3 C. Salad------0----22-------- --8 13 oz. Cans 

MEAT ABD POULTRY 

Beef, chopped for cakes----------- WL Ss 6 LS A SRY fcc. SSS 5h 12 1/2 Ibs. 

Beef, rolled rib roast-----0------ L/ MILD, eosenewentowereseeeeteeeeee 25 lbs. or 1 set 

of 8 ribs 

Chicken, diced, for creaming------1/2 C.-----e-----2-------6 - 5 to 5 1/2 Lb. Foul 

Chicken, roast---------<---------- 1 Le. meat & DONG enncn een weno enon 50 Lbs. 

Hem, boned, canned --------------- L/S Lb, -----2-2 enon ee ee e+ == 2 8 Ib. hams 

Wem, baked---------~.--.--..----- -h oz. meat---<------ owanmeeonencena 2 12 to 14 lb. hans 

Meat Loaf------------------------- 1/8 Ib, ------2------------------- == 5 21/2 tb. loaves 

Lamb, roast leg, boned----------- — os. meat------ eecceeceennene -20 Lb. or & ~ 7 Ib. Legs 

Pork, chop8----------------<------ 1 Chope---- <2 ee ne nen n nnn ee nen ee =e 17 Lbs. 

Pork, Roast loin------------------ 1/2 Lb. meat & bone------------..--- 25 Lbs. 

furkey; roust--------------------- 12 oz. meat & bone----- wceeenecesce 45 Lbs. 

Veal, cutlet---------------------- 5 OB e onan no nn nn on ow ee on ne nee oo 16 Lbs. 

Veal, roast----------------------- 1/2 lb. meat & bone-------------- <25 lbs. 

Kny canned vegetable-------------- 1/2 C, --------2-- 2-2-2 = oe -2 No. 10 or 14 Ho, 2 Cans 

Asparagus, canned---------------- -h - 5 Stalks-----------.-------.-- -11 1 Lb. cans 

Asparagus, market---------------- -k -5 Stalks---------2------------2-) 20 Lbs. 

Beang, canned--------------------= 1/2 Cupe-----------------2 2-5 2 Bo.. 10 ar 14 No. 2 Cans 

Peang, market----------2-2------- Servings to 1 Ib, --------------- -12 1/2 Lbs. 

Peang, Lima, canned--------------- 1/3 C, enn noeene ene on eee ewe -2 No. 10 or 8 No. 2 Cans 

Boang, Lima, market--------------- 1/3 Cup-------- weeweneenone eocce Lbs. unshelled 

Be@t § oon o- 2 - - o-oo nn es enone 2 Servings to 1] Ib. ----------- wae-e25 Lhasa. 

Cabbage, cooked and quartered----- 2-3 Servings-from 1 Ib, o---c-enn--=, 20 Lbs. 

Cabbegs, rew for slav------------- 1/3 Cup Slawee---------22-2----=--- 10 Lbs. 

Carrets------------------ sooneacse 3 Servings to 1 Ib.---------------- 17 Ibs. 

Cauliflower ---------2c-- ec ce ne woe Servings to 1 ID. «--------------- 12 Lbs. 

Celery, diced for creaming or 

80) Ad -2--2-- 2-22-22 ne nee ee 1/2 Cupe--oe-- on - ene nn-- ec-e=7 Qts. or 10 med. Bunches 

Celery, hearts -------------------- 1 heart qcncsnwm ence mene nnn mewn sene 10 Bunches 

Corn, on c0d---------------------- [a O8fowsocecnencewses -ndter-seneee= 50 Ears 

Lettuce------------22--- en o-oo 1/5 Head----------- eeereenerenee--= 12 Large Heads 

lettuce, leaf, for saigd---------- 2 or 3 leaves----- eaonenneannnes e---6 Heads 

Onions for creamed onions--------- 1/2 Cupeo--- --2---- enon een eee woe 18 Ibs. 

Peas, Canned---------------<---- e-1/2 Cupe-------------------<- 2 No. 10 or 14 Ho. 2 Cans 

Peas, Market ------en--ccccee eon---2 Servings to 1 Ib. --------------- -25 Ibs. Unshelled 

Potatoes, baked -----<scecceecenen=] Potato----2---cnnn en - oc encnnce --=55 Med. Potatoes 

Potatoes, boLled----------e------] Potatoe----------------- ee - oe 25 Lbs. 

Potatoes, ereamed----c0-cenc---n- 1/2 Cupeceo- 22-22 eee -- enone oe =e 12 1/2 Lb. 

Potatoes, for scalloped potatoes--1/2 Cup---------------------------= 12 1/2 Lbs. 

Potatoes, mashsd----c0-------2--a- 1/2 Cup-------------------------- == 20 Lbs. 

Potatoes, sveet, glased-----------1 Potato-------------------------- -25 Lbs. 


QUANTITIES 70 SERVE 50 PERSOES 


FOOD AS PURCHASED SIZE OF INDIVIDUAL APPROX. AMOUNT 
PORTION FOR 50 PERSONS 

MISCELLANEOUS 

Apples, for pie----------------.-- 1/6 of 9-inch pie------------------- 12-15 Lbs. 

Apples, fresh for sauce----------- 1/4 Cup----------------------------- 12 Lbs. 

Applesauce, canned---------------- 1/2 Cup-------------------- 2 No. 10 or 14 Ho. 2 Cans 

Bread, 1 Lb. Loaf----------------- 3 half slices---------------------- +4 Loaves 

Bread, Sandwich------------------- 4 gmall sandwiches--------- 3 Lb. Loef cuts 68 4" slices 

Butter, 36 slices to Lb.---------- 1 pat #” thick---------------------- 11/2 Los. 

Crackers---------2---c22-2222----- 2 crackers --- ------ 0-2 - een enn - enn 1 Ib. 

Cream, whipping for desserts------ 2 T. Whipped------~---------------- 1 Qt. 

Fruit for cocktails--------------- 1/2 Cup-------------------- 2 No. 10 cr 10 Ho. 2 1/2 Cans 

Fruit or tomato juice------------- 1) 4 Ho. § or 10 Ho. 2 1/2 Cans 

Ice Cream, brick-------------~----- 1/7 of a Qt. ------------- -8 Qts.(7 slices to each brick) 

Ice Cream, bulk served with sauce-l #12 scoop------------------------- h 1/2 Qts. 

Ice Cream, plain------------------ z Scoop------------------------- 4 1/2 Qts. 

Jelly----------------------------- About 1 Tb. ------------------------- oz. glasees 

Noodles --------------------------- 1/2 Cup----------------------------- 8 6 oz. Pkg. 

Olives ---------------------------- 2 Olives---------------------------- 2 Qts. 

Pickles--------------------------- 2 small pickles--------------------- 2 Qts. 

Pie, 9-inch----------------------- 1/6 Ple----------------------------- 9 Pies 

Punch---------------------------2-, 2/3 Cup----------------------------- 2 Gals. 

Rolls or biscuits------------ @----1 1/2 rolls or biscuits------------ - 1/2 Doz. 

Soup------------------------------ 3/4 Cup-------------------- 20 Ho. 10 1/2 cans Condensed 

or 25 1 Lb. cans ready to serve soup. 

Sugar, loaf----------------------- 2 pieces------------------- 1 Lb. ( 80 Tablets) 

SALADS 

SaaS SS 

Chicken Salad--------------------- 1/2 Cup--------------------------- -6 1/4 Cts. 

French Dressing------------------- 2 Tablespoons---------------------- 11/2 Qts. 

Fruit Salad----------------------- 1/2 Cup--------------------------- 6 1/h Qts. 

Mayonnaise or Salad Dressing------ 1 Tablespoon----------------------- 1 Qt. 

Pears for Salad------------------- 1 Pear Half---------------- 1 No. 10 or 10 No. 2 Cans 

Potato Salad---------------------- 1/2 Cup--------------------------- & 1/4 Qts. 

- BEVERAGES 

SSS. 


Cocoa for 50 people: 1 1/2 C. Cocoa, 2 C. Sugar, 1/4 tep. Salt, 1/2 tep. Vanilla, 
either 1 1/2 Qt. water and 8 Qts. milk, or 5 1/2 Qts. water and 8 pint cans Milk. 


NRE et eae Rowena reece ore een scene cha ewan skecennnsendannbes 2 1/2 Gals. 
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INDEX 


Abel skivers”s < « « ss 


Allen's Fried Chicken. . 
Almond Rice Casserole .. 
American Chow Mein. ... 
Angel Wings . . « « « « »« 


Angel Food Delight. .. 


Angel Food Cake Ter tetionee 


Angel Food Cake - Rocky Road. 
Appetizer Suggestions .... 


Apple Crisp . 


Applesauce Cake . . « « 2 « « 
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Apple Pies: 018,00, isere ue; secs 
Apple Pie with Strudel Topping. 


Apple Pita. . . «© »« « « e 
Apple Stuffing 
Apple Torte . .. +. «ses 
Asparagus-Tuna Rolls... 
Baked Chicken in Cream . 
Baked Ege Plant and Meat. 
Baked Fish au Gratin. . . 
Baked “Ricey Aye ees 
Bananas: 


Banane, Bread .. « 
Banana, Nut Bread . 
Banana Nut Cake. . 
Banana Pudding. . . 
Banana Salad. . e« « 


Barbecue Sauce. . « « « « 
Barbecued Spareribs ... 
Bavarian Fancy Cakes. . . 


Beans: 
Baked Beans ... « 
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Hawaiian Baked Beans. 


Spanish Beans... 
Beef and Rice Casserole . 
Beef Pasties. . .« « « « « 
Beef Burgers, Grilled... 
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INDEX 


Beverages: 


Bread: 


Bride's Punch... . 
Fruit Punch. . 
Orange Cooler... . 
Pineappie Fluf Punch 
Pineapple Punch... 
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Banana Bread. . 
Banana Nut Bread. . 


'Mom' Braun's Brown Bread 


Corn Bread + + «© « e 
Date Nut Bread. ... 
Grape Nut Bread... 
Monkey Bread. ... « 
Orange Nut Bread. .. 
Orange Nut Loaf... 
Pineapple Nut Bread 


Poppy Seed Bread eons 


Prune Bread .....e 
Raisin Nut Bread. .. 
Whole Wheat Bread. . 


Orange Honey Pecan Muffins 


cS e @ @ 


a ® ® ®@ e e @ 


Old Fashioned Buttermilk Pancakes 


Swedish Pancakes .. 
Tuna in Pancakes... 
Whole Wheat Pancakes. 


Parker House Rolls. 
Butter Flake Rolls. 
Fine Hot Rolls. . . 
Cupcake Rolls... 
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Scotch Potato Scones 


French Toast. 


southern Toast Delight. 


Waffle 5 ® @ @ e e @ ® 


Potato Live Yeast. . 


INDEX 


Bread and Butter Pickles... . 
Bréed SLUITing.4 325 ence sn tea 
Brice TS Func, «.<h st suse te ee 
Brown Bread ... .» a aie Se 
Boysenberry Coffee pare . Soan% 
Burnt, oURAY., CAKG. ss. 3.54 ss ea ees 
Butter Cream Pie Filling. ... 
Butter Flake Rolis. .... ° 
Butterscotch Pineapple Padding: 
Cabbage : 

Stuffed Cabbage Leaves. . 

Red. Cabbage. ..%.%. sis 'ev% 


Cake: 
Angel Food Delight. ... 
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Angel Food Cake Variations. . 
Angel Food Cake - Rocky Road. 


Applesauce Cake .. 5 « e 
Banana Nut Cake . « « « e« 
Burnt Sugar Cake ... . 
Cheese Cake . .« « «© © o » 
Cheese Torte. . « »« » e« e 
Chocolate cake. .« « « « »« 
Crump: Cake... ee ee ee 
COCO Cake Ooh 6 SNS Ete Os 
Date Nut Loaf Cake. ... 
Ida's Date Cake .... -« 
Devil's Food Cake .. .« e 
Prult: Cakes. os %e Hehe % 
Japanese Fruit Cake... 
Jello Cake. .. . ° 
Ice Cream Cake iNebisces 
Lemon Chiffon Cake. .. . 
My Favorite Cake. .... 
Matrimonial Cake. ... . 
Mayonnaise Cake ..... 
Miracle Whip Cake .. 


Mystery ‘Cake. +.) se «+s 
Nabisco Ice Cream Cake. . 
Orange Cake*.'. ets ses 
Picnic. Cake Oise «se eclbe tas 
Pineapple Cake .°. ..«. 
Pineapple Layer Cake. . . 
Potato Cakes .#s2s tse tees 
Prune: Cake sso 3. «eel. 
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Cakes 


Cakes 
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(Continued ) 

Raisin Cake . 
Raspberry Cake. ... 
Red Devil's Food Cake 
Silken Gold Cake... 
Sour Cream Cake... 
Sponge Cake ..... 
Three Egg Cake. ... 
Tomato Soup Cake. . . 
Upside Down Cake. . . 
Whole Wheat Cake. .. 
Wedding Cake. ... « 


(Small) 
Bavarian Fancy Cakes. 
Mincemeat Cupcakes. . 


Cake and Pan Sizes. .... 


Canapes and Spreads: 


~ Appetizer Suggestions 
Cheese Dreams . . « e 
Cheese Puff Canapes . 
Divinity Cheese Roll. 
Perino's Prosciutto . 


Candied: Figs. . « « + « « 


Candy: 


canay Crunch. 5... 


Candy Temperature Chart 


Divinity -. « «© e' « « 
English Toffee. ... 
gta to I nid SR ee aa a 
Pecan ROLL. * .* 2% 0" o's 
PETIOCHE? c* 0% oto" 'e*'e* 's 


Canning: 


Caramellow ... . « 
Carmel Fudge. e e e oe 


-Maraschino Cherries . 
Candied Figs. . .« « « 


Carmel Sauce. ; Ri 6 UO) ce ee 
Carrot and Rive onie Sean iade: 
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INDEX 


Carrot. Pudding = .3 i... 
Cashew-Tuna Casserole. . . 


Casseroles: 
Almond Rice Casserole 


American Chow Mein . 
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Beef and Rice Casserole. 
Cashew-Tuna Casserole. 
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Casserole of Sweet Sita toes & neces 
Chicken Noodle Casserole . 
Chicken Rice Casserole . 
Chinese Noodle Casserole . 
Chinese Noodles and Tuna . 
Glorified Vegetable Casserole. 


Lamb Casserole ... 
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Mexican Border Casserole . 


Neopolitan Loaf. .. 
Oyster Casserole. . 


Polish "Halupkies" or Stuffed nhc: 


Rice Casserole ... 


Rice & Carrots en Casserole. 


Rice Chop Suey... . 


Sausage and Rice Casserole . 


Tamale Casserole . 
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Coffee Cake: 
Angel Wings . . « « « 


Boysenberry Coffee Cake . 


Danish Kleiners ... 
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Yum Yum Coffee Cake . 
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Chocolate Chip Cookies. 
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Handy Hints: 
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Pork 

Baked Pork Chops . . .. ++ « e 
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Meats and Their Sauces 
Barbecue : Sauce io sas ode Pau eck 
Meat “Sauces. oo ¢:6r0s nie PS 7 5A oe bee 


Yorkshire Pudding. e. 0° @ 0: 6 ©, ve-. 


Meat. Ring’ < 6 8 6. sen Senta tice on bMomne 
Mexican Border Casserole .... ee « 
Mincemeat Cupcakes. . . « « « « «© « e 
Miracle Whip Cake . . « «+ « « eis: 


Miscellaneous: 


Cake and Pan Sizes. . « « « ss 

Cooking Proportions. . . .« «.e« 
Cooking Shortcuts. . . «ise e's 
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Nut and Cherry Dainties ... 
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Catsup. 


Chi ia Oauce ss 6 ks 
Bread and Butter Pickles 


@ ® @ @ ® @ e @ ® @ ® @ @ @ @  ) ® ® ® ® @ 


® oe ® eo @ @ e @ e e® @ @ ® @ 


® ® @ ® ® @ ® @ ® ® @ ®@ @ @ @ ® @ 


eo @© @¢ ee e@ © @¢ @ © @ ® ®© @ @®@ 


@ 8 @ @ 


eo © @ @ @ @ @ @ @®@ @® @®© @® @ ® 


INDEX 


Pies and Pastries: 
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Pineapple Cookies ... 
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Pork: 
Baked Pork Chops . 
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Pork Chops and Rice. . 
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Potatoes: 
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Puddings: (Continued) 


Lemon Cake Pudding. . 
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Lemon Pudding e©eee 
Lemon Souffle ... 
Persimmon Pudding e« « 
Rai sin Pudding. e ¢ @ 
Raspberry and Vanilla 
Spani sh Cream ® @ ® @ 
Steamed Pudding... 
Steamed Date Pudding. 
Upside Down Pudding . 


Punch : 


Pumpkin Chiffon Pie. . 


Bride's Punch .. ee 
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Rolls: 
Butter Flake Rolls oe @ 
Cupcake BOUTS dnc ads items 
Fine Hot Rolls ..... 
Parker House Rolls... 
Roquefort Dressing. . « « « « 
Royal Fruits DATA G. voy e) 6. 6 
Royal Viking Abelskivers. .. 
Rump Roast Par Excellence . . 


Salads: 
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Barbara Eisenhower's Cottage 
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Celestial Salad. eee @ 
Cherry Jello Salad .. 
Christmas Salad Mold . 
Cornet's Fruit Salad . 

Cranbe rry~Avocado Salad 
Cranberry Salad. . . .« « 
Emerald Salad e¢ @ @ 
Fruit Salad. eo eee 6 
Frozen Banana Salad. . 
Green Salad. eoeee @ 
Hawaiian Salad .... 
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Ice Cream Salad .. 
Jello Salad. e@3°¢ @ 
Lime—Avocado Salad . 
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Nut ,Raisin and Celery Salad. 
Party Salad. « « « © «© « « « 


- Pear and Cheese Salad . 
‘Red Bowl Salad eee @ @ 
‘Royal Fruit Salad. .e . 
Tomsto Aspic with Shrimp 
Tropic Fruit Salad... 
Tuna Souffle Salad .. . 


Salad Dressings: . 
French Dressing. . e e 
Fruit Juice Dressing . 
Italian Salad Dressing 
Lemon Salad Dressing . 
Mayonnaise »« « « « « « 
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Salad Dressings: (Continued) 


Old Fashioned Boiled Dressing... 
Orange & Grapefruit Salad Dressing. 


Roquefort Dressing. .. 
Swiss Salad Dressing. . 


Tomato Soup French Dressing . . 


Sandwiches: 
Sandwich Lunch, ee ¢ @ 


Square Meal Club Sandwich 


Stuffed French Rolls. . 


Toasted. Rolled Sandwiches 


‘Sauces, Dessert: 
Carmel] DEUCE oF wi wt es 
Chocolate Sauce . . ee 
Hard Sauce. a er er er er 


Hot Fudge Sundae Topping. 


Lemon Sauce « « « e e e 
Nutmeg Sauce. . « « e « 


Orange Sauce for Angel Food 


Vanilla Sauce eo ee 6 6 


For Meats: 
Barbecue Sauce. .« « « e 
Meat Sauce 60232 lie’ Pius 


Sausage and Rice Casserole 
Sausage Stuffing . 
Savory Rice yg «ese 
Shoefly Pie. ©eeee 
Shrimp Cocktail. . 

Shrimp Curry ee © © 
Shrimp Curry Hawaiian 
Shrimp DeJonghe. .. .« 
Silken Gold Cake ... 
Snow Ball Cookies. .. 
Souffle, Corn. © ¢ © © 
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Soup: 
Perino's Boula Boula Au 
Potato Soup « « BAe 
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Gratin. 
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Sour Cream Cake « . « e e 
Sour Cream Drops .. .e« « 
Sour Cream Pie. . « « « e 
Southern Toast Delight. . 
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Spaghetti with Meat Balls. 
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Spaghetti — Cook all at One 


Spanish Cream . ee @ @ @ 
Spareribs a er er er 


Spanish BeanS « e« «© « © e 
Spiced Tomato Jam . « e e 
Spicy Pumpkin Pie « « « « 
Sponge GCAk@s 2 oe 0% 0+ 9b 08 0 
Spritzbaaken. « . « « e « 


Square Meal Club Sandwich 
Squash Pie. . © 8 © © © @ 
Squash with Cheese Sauce. 
Standard Can Sizes. .. 
Steamed Pudding 2 © © @ 
Steamed Date Pudding. . 
OM ar 9) 6s 610 02 09! 050 
mteak. Rolls. .. « « e« «-¢ 
Strawberry Bombe. . « « 
Strawberry Pie. .« 5. « e 
Stuffed Cabbage e © © @ 
Stuffed French Rolls. . 
Stuffings . « « «eee 
Sugar Equivalents .. . 
Swedish Pancakes. «. « « 
Sweet Potato Balls. e @ 
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Sweet Potato and Apple Cees 


Swiss Salad Dressing. 
Syrup, Simple .... 
Table of Equivalents, 
Tamale Casserole. . « 
Tamale Pies « « « e's 
Temperature Chart - Candy 
Tenderloin Tips, Souther 
Thimble Cookies . .« « e e 
Three Egg Cake. © © @¢ @© @ 
Toasted Rolled Sandwiches 
Tomato Aspic. eee © @ @ 
Tomato Aspic with Shrimp. 
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Tomato and Hamburger Casserole 
Tomato Soup Cake » . « « « « 
Tomato Soup French Dressing. 
Tuna Casserole . « « « © e e 
-Tuna-Cashew Casserole. e © 


Tuna—-Noodle Casserole. 


Tuna and Lima Bake .. . e 
Tuna in Pancakes . . « e« « 
Tuna Ringe ® © @ © © © @ @ 
Turia... Roll Si wie deaies Suleeieaie 
Tuna Souffle Salad... . 
Turkey Dressing. © © @ @ @ 
Tutti-Fruiti Dessert ... 
Upside Down Cake ee © @ © 
Upside Down Pudding. « « e 
Vanilla Creame 2 © 0 © 6 « 
Vanilla Sauce. . « « « © @ 


Vegetables: 


Vegetable Casserole. 


Waffles. . «© ee ee ee « 
Wedding Cake « oo © 0.0 e 
Welsh Rarebite « « « « «© « 
Whole Wheat Bread. © @ @ @ 
Whole Wheat Cake . . e o e 


Beans, Baked. « « « e 
Beans, Hawaiian baked 
Beans, Spanish. . « e 
Cabbage, Red ci eg exon 6 
Cabbage, Stuffed. . .» 
Cortig. Fried, 0s! ox: eid exe 
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Corn, Scalloped Corn Pind het 
Corn Sout lle oi0u Gi de eas ee ae 
gg Plant, Baked, ee @¢ © @ 
Onion Rings, French Fried. . 
Potatoes au Gratin. . . .« « « 
Potatoes and Cheese, Broiled. 
Potato’ Pancakes... .. e. «. «.te':eth 


Squash Pie 


Sweet Potato Balls . 


Sweet Potato Slices, Honied 


Yams, Baked ee @© 6 @ 
Yam and Apple Bake. . 
Zuchinni, Stuffed .. 
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Squash, Summer - with Cheese Sauce 
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Whole Wheat Pancakes . . e« o 
Yams, DEROO igs 4-6 @ 4) fae 
Yams and Apple in Casserole. 
Yeast, Potato. « « © © eo eo 
Yorkshire Pulding. « « 0 « « 
Yum Yum Coffee Cake. . . « « 
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SPONSORS 


Ruth Anderson 

Jerry & Mabes Anderson 

Duane Acord 

Ruth Ahlers 

John Baird 

Joe Barton 

Roy Bean 

fork B. Bird 

LeRoy & Ruth Bishop 

Eva, Elsie & Susan Blake 

Larry & Carol Brewerton 

Pat Buckley 

Ramona Butler 

W.,L. Bramwell 

Coleen Brown 

Verla Brown 

Bernice Bliss 

James R. Bolin 

LeRoy Blair 

Robert & Nellie Bond 

Ada Christensen 

Mabel E. Camp 

Mrs. Raymond H. Campbell 

Sarah L. Crampton 

Margaret Colman 

Alice Callicott 

Zina Cheeseman 

Betty Chinen 

Harold Christensen 

Lowell Clark 

Mary Anne Crocket 

Horace & Ellena Cutler 

Paul & Kate Domack 

Wm. Morgan Davis 

Ruby Davis 

Mr. & Mrs. H. Frederick 
Davis 

R. S. Dalley 

Marge C. Eccles 

Delbert Eccles 


Eva Anderson 

rma, Mardell & Tod 
Anderson 

De & Jo Andrus 

Gordon & Kay Allred 

Serg Ballif 

Louis Bartosh 

Mildred Betts 

Vernon Bird 

Albert Blair 

Dale Brunken 

Dottie Burdette 

Annette Boone 

Mitzi Buckley 

Ferneth Brown 


Willard & Lorraine Burnham 


Walter Boehm 

Hilda Burt 

Shirley Brown 

Eva, Klsie & Ethel W. 
Carter 

Ensign & Erma Call 

Rulon & Rosa Cheney 

Hazel S. Cleveland 

J. Mark & Genna Clarke 

Doris C. Carlson 

Wilmeth Cartwright 

iithel Mae Chesley 

W. Drew Chipman 

Guy Clark 

Birdy Crocket 

Lela Dane 

Raymond Dorius 

Gleason & Naomi Dearden 

May Belle T. Davis 

Lud & Velma Dethloff 

Lois Eidlhuber 

Mrs. Marion Eccles 

Ernest Evans 

iva M. Easley 


SPONSORS 


Douglas Eccles 
Robert Ensign 
Grace Funk 
Alice C. Floyd 
Jean Faulkner 
Kilgeva Farr 
Leslie Fujimoto 
Louis Gerrard 
Joseph & Alice Gibby 
Harold Gingrich 
Ila Glancy 

Len Goodman 
Elaine Greenwell 
Edwin Gagon 
Charlene Grant 
Inez Humphreys 
Mead H. Horton 
hoy 2207. 
Marlene Haynes 
Bernice Hefner 
Vera Hoffman 
Irene Holroyd 
Lilly Hanson 
Esther Hadlock 
Roger Hammond 
Thora Hardin 
Peggy Harris 
Sumiko Hattori 
Jessie Hoops 
Chase Hunt 
Wendell Irvine 
Jack & Blenda Jardine 
Myrtle Johnsen 


Harry & Grace Jefferis 
Harold & Helen Jackson 


Lucille Jennings 
Rose Johnson 
Hyrum Jones 
Virginia Keeney 
iidward Kalsched 


Alan Ebesu 

Pearl Fernald 

Bessie B. Friedel 
Elizabeth Foreman 
James & Vera Fitches 
Gabriel Feurich 

Lois Gee 

Lula Germo 

Douglas Giles 

Jackie Glade 

PP. dee GOddard 
William Gould 

Maxine Grunther 

Al & Virginia Gage 
Cummings & Wanda Gardner 
Art & Kathryn Harley 
Craig Hikd 

Eimer Hogge 

Fran Huffaker 

Howard Huffman 

Vera Herdina 

ira Lie Hurst 

Maude & Russell Heder 
Hector Haight 

Sam & Sara Hanks 
Geraldine Harmon 
Marilyn Harris 
Rosamond Hein 

Lenn Hughes 
Alexander Irvine 
Paul & Joy Iverson 
Nolan James 

Cecilia Jensen 

Mrs. S. J. Jolley 
Myra Jenkins 

Dale Johnson 

Conrad Judd 

Annie L. Joyce 

Ada Kershaw 

Mary Lou & Mike Kessler 


SPONSORS 


Vickie Larsen 

Bertha R. Lewis 

Ettie Lee 

Richard Lundquist 
Elizabeth Lynch 
Florence & G. W. McCune 
Gertrude McMurrin 

EK. Fayette Marshall 
Velma Molen 

Wilhelm Meuller 

Grace Mayhew 

Maude T. Mobley 

Vera Nielsen 

Fred Nelson 

Leo H. Nielson 

Helene Nelson 

Verna Nielson 

Lorna Norris 

Beverly Oje 

Joseph Olson 

Frank Otterstrom 
Lewis E. Pett 

Ethel Ulalani Pelékai 
Vance Perry 

Karl & Florence Pickering 
Lew & Norma Pratt 
Bill & Lois Park 
Varian Parry 

Frank Poppleton 
Thalia Price 

Mr. & Mrs. Roscoe Reeder 
Elizabeth Renshaw 
Emil Reber 

Jean Reagan 

Lena Riter 

Grace T. Rasmussen 
Helen C. Reed 

Cora Robinson 

Ruth Rontsong 

Howard & Ethel Rolapp 


Larry & Ethel Lester 
Ray Law 

Jay Linderman 

Gladys Lutz 

J. P. & Gazetta McBride 
Jesse & Mae McEwan 
Grant & Dawn Marcus 
Ernest & Clara Merz 
Edward Morris 

Rhoda Mayhew 

Glenna McClellan 
Felix Medina 

Lois Nickolson 

Grace Neumann 
Lawrence Neff 

Ariel & Nancy Nielsen 
Beda Nordstrom 

Charles Ogles 

Koo ji & Chieko Okauchi 
Rex Orten 

Robert & Marlene Odian 
Robert W. Pratt 

Peggy & Bernice Pollard 
Allene Perry 

Rose Parkinson 

Sam Pearce 

Dale Park 

Inez Platte 

Alan Preston 

Ruth Quenton 

Olive Ried 

Martime H. Ricks 

Iva Ruth 

Maude B. Reel 

Ruth A. Rasmussen 
Reid T. Rasmussen 
Edward Reickenbach 

Ivy & Roy Rothery 
Varnel & Trilby Rozsa 
Fred & June Riggs 


SPONSORS 


Dick & Ken Russon 
Lennie S. Riter 
Gladys Rich 

Stephen Riley 

Betty Ross 

Alice Snith 

Ed & Beverly Saxey 
Winifred Steffenson 
Wilford Stevens 
Betty Rose Stressman 
Louis K. & Emily Sims 
Diane Smith 

Elsie Sommerschuh 
Florence Steele 
Marcellus & Violet Smith 
Marlin Schade 
Shirleen Severin 
Bessie Qnith 

Conway Stratford 
Jack & Fern Teasdale 
Afton Taylor 

Don Tucker 

Roy & Florence Utley 
Carl Wahlquist 

Orpha Walker 

Ted Woods 

Clark & Rucelle Walker 
Carrie Wragg 

Francis & Sabra Webb 
Maude & Verne Weight 
Arnold Whitaker 

John Whiting 

Max Woold 

Sarah Woodhave 

Lyman York 

Maya Zimmerman 


Kay & Mabel Russon 
Ruth Raikman 

Jack Richards 

Nellie Rohr 

Clark Smithson 

Hope Seely 

Mary Ann Spillman 
Thelma Stevens 

Elmer Stoddard 
Virginia Suddell 

Chloe Z. Smart 

Irma Smoot 

Anna Sparows 

Douglas & Cleo Strang 
Harvey Sessions 

Ruth Scoville 

Mary Stewart 

Aliene & Phyllis Stirling 
Eleanor Taylor 

Charles A. Tyler 

Donna Turner 

Mr. & Mrs. Douglas Todd 
Elena Valencia 

Ferrill Wrathall 

Karen Webb 

Willis & Clara Wilkerson 
Norma Jean Wright 
Virginia & Vida Waldron 
Francis Webster 

Regina West 

Lucille White 

Dolly Wolverton 
Genevive Wood 

Jerry & Sue Young 

Alma Yeend 


UPB 


Philip Barnett 


Attorney at Law 


2118% SUNSET BLVD., L.A. 26 
BUS. DU. 8-0639 RES. EX. 8-1668 


BRYANT M. HARMON 


INSURANCE 


3316 SUNSET BLVD., L.A. 26 NO. 5-4253 


ART KREBS SCREEN STUDIO 


SILK SCREEN PROCESS 
2620 SUNSET BLVD., L.A. 26 DU. 7-1878 


ROGER McBRIDE 
RADIO REPAIRS 
Call for and Deliver 


150 N. VAN NESS AVE., L.A. 4 HO. 5-2267 


L.D.S. KNITWEAR 


LARGEST STOCK IN L.A. - SAME PRICE AS S.L. CITY 


LESTER SWEATER SHOP 
1015 W. SANTA BARBARA AVE. RE. 1-5804 


Eagleson’s 


MEN’S FURNISHINGS — CLOTHING 
BOB HATCH, Owner 
SPRING ST. AT THIRD, L.A. 12 MU. 5253 


“PLANNED FUTURES ARE HAPPY FUTURES” 


BENEFICIAL LIFE INSURANCE CO. 


eae oat ROY UTLEY DU 8-2257 


TOWN & COUNTRY 
CAMERA EXCHANGE 


THIRD AND FAIRFAX 


Arnold Whitaker, Proprietor 


HARVEY H. SESSIONS 


Real Estate Broker 
430 S. FULLER AVE., LOS ANGELES 36 


WE. 1-7035 MA. 6-2385 


See JACK E. JONES 


For Your NEW PONTIAC 
A. E. ENGLAND PONTIAC 
6161 HOLLYWOOD BOULEVARD HO. 2-3333 


John Ruskin said, “Life is a magician’s vase, filled to the brim: So made 
that you can neither draw from it, nor dip out of it, nor thrust your — 
hands into it; its precious contents overflow only to the hand that drops 
treasures into it. If you drop in charity, it overflows love; if you drop 
in envy and jealousy it will overflow bitter hatred and discard.” 


Vida Waldron 


INDEPENDENT HOME SUPPLY CO. 


COMPLETE LINE OF HOUSEHOLD MERCHANDISE 


2170 SUNSET BLVD., L.A. 26 DU. 2-1181 


HEBER G. HARRISON 


AUTO INSURANCE FOR TOTAL ABSTAINERS 


840 TREMAINE AVE. WE. 5-1726 


Grant Hand Weaving Supply Co. 


HAND WEAVING EQUIPMENT & SUPPLIES 


3186 W. PICO, L.A. 19 — '? (2 Blocks from Wilshire Ward) 


BILL PARKINSON 


New or Used Cars 


EARL C. ANTHONY, INC. 
1000 SOUTH HOPE STREET RI. 9-4044 


CLINTON (BUCK) BRYCE 
With ECONOMY SALES & SERVICE CO. 


2624 SUNSET BLVD., L.A. 26 DU. 7-8343 


Travel and Sleep 


PULLMAN 


Safety and Comfort 


E. FAYETTE MARSHALL 


REAL ESTATE BROKER .. . LIFE INSURANCE 


512 N. ROSSMORE, L.A. 4 
HO. 4-3382 HO. 9-7331 


STONE BROS. 


Furniture - Appliances - Television - Carpets 


2110 SUNSET BLVD., LA. 26 | DU. 7-8313 


TYPEWRITER & ADDING MACHINE SERVICE 
ALE MAKES & MODELS .. . FAST DEPENDABLE SERVICE 


Ed Whartin 


DU. 7-8343 


“Oh — the comfort. The inexpressabte comfort! Of feeling safe with a 
person where one has neither to weigh thoughts or measure words. But 
pouring them all right out — chaff and grain together — knowing that a 
kindly hand will take them and sift them and keep that which is worth 
keeping and with the breath of kindness blow the rest away.’’ — Anon. 


Bishop Irving L. Pratt, Jr. 


Howard Krebs 


Screen Studio 
FINE ART REPRODUCTION 
3203 TEMPLE ST., L.A. 26 DU. 8-2552 


“Heaven is not reached at one single bound — 


But we build the ladder by which we rise — 
From the lowly earth to the vaulted skies — 
And we mount to its summit round by round”’ — 


Ona W. Spaulding 


ECONOMY SALES & SERVICE CO. 
FRANK SCHUBERT, Owner 


OFFICE MACHINES AND SUPPLIES 


2624 SUNSET BLVD., L.A. 26 DU. 7-8343 


P Ri CEH Ss “THE LEWISES” 
CATERING BUREAU 


Complete Supervision for Receptions and All Occasions 


7719 S. WESTERN AVE., L.A. 47 — PL. 3-0257, PL. 6-1471 


Dr. Charles A. Tyler 


Dr. Tamzon R. Tyler 
CHIROPRACTORS 
WEST EAST 
756 South Catalina 745 S. Kern 
DU. 9-6979 AN. 1-1985 


“WHEN IN DOUBT ABOUT THE BEST PLACE TO 
SAVE MONEY FOR FUTURE DELIVERY ASK YOUR GRANDPARENTS. 
THE NEW YORK LIFE IS ABOUT TWICE AS OLD — SINCE 1845. 


Agt. Bob S. Felts, HO 9-7333 


This Book Printed by .. . 


GARRY COoOn Co. 
printing 


S xin S WwW. O-LeieV Eros AV Buen. UKE 
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Complete “IDEA TO MAILING”’ Service saves Time and Money. 


BENEFICIAL LIFE INSURANCE 


DAVID O. McKAY, PRES. — SALT LAKE CITY, UTAH 


ZEB N. SKOUSEN 
DU. 8-2257 DU. 9-7901 


‘From Cumorah’s Lonely Hill’”’ 


(Book of Mormon in Verse) 
SPECIAL OFFER TO COOKBOOK OWNERS $2.00 
OLIVE M. WILKINS — 746 Crenshaw, L.A. 5 - WE 5-2671 


Dr. al Bvt i ESetiacn 


CHIROPRACTOR 


4113 OLYMPIC BLVD. PH. 5-6556 


Vanira Smithson thanks Alice M. Braun 
and the Relief Society Sisters for a generous response 


to the Cookbook Welfare Project. 


GEO. E. SPAIN & SON 


Insurance — Loans — Rentals 


3517 SUNSET BLVD., L.A. 26 NO. 4-1925 


CHALLENGE CREAM & BUTTER 


929 EAST SECOND STREET, LOS ANGELES 12 
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